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Abstract: The in vitro antioxidant activities of different polar parts of the flowers of Rosa laxa Retz., a characteristic
plant resource of Xinjiang, were studied to provide a reference for the subsequent research of this medicinal material. Extracts
of different polar parts of the flower using petroleum ether (E1), dichloromethane (E2), ethyl acetate (E3) and n-butanol
(E4) were prepared and their in vitro antioxidant activities were evaluated by investigating their scavenging abilities on
DPPH, ABTS’, and hydroxyl radicals. E4 with the highest antioxidant activity among them was used as the research object
for subsequent studies. An in vitro oxidative damage model of mouse macrophage RAW264.7 induced by D-galactose was
established. The control group, model group, Ve group and E4 groups (low-, medium- and high-dose groups) were set up. The
cell survival rate was determined by the CCK-8 method, and the activities of superoxide dismutase, glutathione peroxidase,
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lactate dehydrogenase and catalase in cells, and the content of malondialdehyde in cells, were determined. The antioxidant

activities of different polar parts of the Rosa laxa Retz. flower were in the order of E4>E3>E2>E1, among which E3 and E4

exhibited strong free radical scavenging abilities and showed obvious dose-dependent effects. At an E4 mass concentration of

0.5~10 pg/mL, the survival rate of E4 on RAW264.7 cells was = 80%, with no obvious toxicity detected. The treatments at each

dose could significantly promote the survival rate of RAW264.7 cells (P<0.05), and in a dose-dependent manner, increase the

activities of SOD, GSH-PX, LDH and CAT in cells while reducing the content of MDA. The above results demonstrated that

the flowers of Rosa laxa Retz. possessed an in vitro good antioxidant activity.
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Table 1 The precision, repeatability and stability test results (x+s, n=6)
AEER - (=Y A
}j—/ﬂ‘ﬁ o
Mean + sd RSD/% Mean + sd RSD/% Mean + sd RSD/%
AT 0.50 £0.002 0.35 17.59 £0.410 1.15 0.49 £0.007 1.05
T 0.53 £0.002 0.16 7.11 £0.183 1.81 0.67 £0.001 0.68

R 2 MEEEWERLER
Table 2 Results of sample adding recovery (x%s, n=9)

mo M Elg HRbdE/mg mAE/mg AME/mg ERE/% F¥EME/% RSD/%

0.500 4 40.55 74.28 101.83
0.5011 40.60 32.40 76.53 104.84
0.500 8 40.58 71.70 98.25
0.501 8 40.66 84.46 98.30
EEE 0.500 6 40.56 40.50 84.36 104.07 100.88 +3.96 2.76
0.5013 40.62 83.72 103.21
0.501 6 40.64 88.78 99.49
0.500 3 40.53 48.60 89.91 100.87
0.501 1 40.60 86.62 97.11
0500 5 -"9.84 18.31 10333
0.500 7 9.84 7.88 18.40 103.81
0.501 1 9.85 18.15 102.36
0.501 6 9.86 19.31 97.97
¥%®B 05008 9.85 9.85 19.38 98.39 99.48 £4.33 2.88
0.500 3 9.84 19.33 98.19
0.500 8 9.85 21.25 98.06
0.500 7 9.84 11.82 21.05 97.20
0.5013 9.86 20.83 96.06
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Y M AT 2635 = 80%, 3 BHLE I i &R BE VG 1] E4 %)
Y FEMEVE R B Ve TR BRI 3.13~12.5 pg/mL
6, RAW264.7 4 Jf 47 % =80%, 3K HILE IR
IR Ve X0 i R R F 8 s D-gal 757 &
W 3.13~275 pg/mL YU B Y, 411 75 R =60%,
e W AE 22 4 Jo B P YO T A ) R 4 il RAW264.7
fEAE—E M ER . W 2.

M2 45 CCK-8 41 Ay 75 M A il 45 3R, %% B4 1
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Table 3 Contents of SOD, GSH-PX, LDH, CAT viability and MDA in cells (x=s, n=6)

o3 SOD & 71 GSH-PX B4 7) LDH #47% 7 CAT B4 7 MDA 4%

/(U/mg) /(U/mg) /(U/mg) /(U/mg) /(mmol/mg)

= Pop: il 18.05£2.95 133.24 £15.05 214.67 £24.26 6.17+0.70 7.17+0.81
BEAL 2 2.05+0.25## 57.83 £ 6.65## 76.71 + 8.82## 1.18 £ 0.14##  24.10 £ 2.76##
Ve 48 12.01 £0.41%* 119.17 £23.11%* 201.91 £39.17** 2.74 £ 0.53%* 8.21 £ 1.59**
E4 &7 =41 9.25 £ 0.58%* 88.05 £25.62%* 166.29 £ 48.39%%* 1.43 £0.42%%* 22.56 £ 6.57**
E4 ¥4 10.72 £1.19%* 97.62 £22.06%* 229.24 £51.81%* 1.58 £0.36%*  14.88 +3.37**
E4 Z7l =4 13.12 £ 1.01%* 108.03 £ 10.80** 262.83 £26.28%* 1.86 £0.19%* 8.21 £0.79**

E:#: B asaxtik; ##: P<0.01; #: P<<0.05; *: H5AER4xfk; ** . P<0.01; *: P<0.05.
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Fig.2 Safe mass concentrations of E4, Vc and

D-galactose on RAW264.7 cells
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