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Abstract: The protective effect of Noni extract on myocardial cell were investigated, and verified by the treatment of heart failure. The
antioxidative activities of the noni extracts and two compounds separated from the extracts were studied and detected by five methods, namely
elimination of ABTS, DPPH and hydroxy | free radical scavenging activities, cupric reducing power and total reducing power. The protective
effect of myocardial cell was detected by flow cytometry and inverted fluorescence micrascope, meanwhile ATP generaion from damaged
myocardial cell was detected by HPLC. The order of the antioxidantive activities of the four compounds were shown as vitmin C >n-BuOH >
rutin > flavonol glycoside. No difference of the myocardial apoptosis rate hwas found between the noni extracts(19.34%=2.24%) and vitamin C
(21.51%3.24%) at the final concentration of 100 mg/L (P>0.01). The noni extracts promoted the damaged myocardial cells. And my ocardial
ATP content 37.2634.33 ug/g (24 h), 38.24744.25 pg/g (48 h) was significantly higher than vitmin C 20.1443.28 pg/g (24 h), 224414332 ng/g
(48 h) (P<0.01). Thus noni extracts: was a kind of safety antioxidant. The extracts could adjust the energy synthesis of the damaged myocardial
cells and delay the pracess of heart failure.
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SRR G BT B EREL,  RhhiaRIAE
B3 VK, WIS, BRIZROBERTW) 1.2g, IET
FEAEEW) (n-BuOH) 8 g. K IE T BEREHU N FHRE i
FEE R, ODS SR ZIF AL AT (rutin) 5
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mmol/L, pH 7.0)Zz MK, & Ja NN 1 mL 2818 7K, 37 °C
B8 30 min, T 450 nm KA RO, FFEWK
FEREFE Ve AREE S Al RIFEAREE, AF ot R,

1.2.4 DPPH B W 2 iFk A8 7 e

HY 1.5 mL AS[EREERE Shid THlE T+, FinA 1
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DPPH, 15 mL 95%Z R M Ztt, I EE N
Aoo HHFERREERRRE Ve AU RE IR REL 2L, PEXT
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Table 1 Cardiomyocytes ATP content
8 51 24 h ATP 48 /(uglg) 48 h ATP A&/(ugl)

I SRR 49.1249.48 46.24549.47
KA 17.1543.24% 19.14643.414
A& CH 20.1443.28% 22.44143.32%
W RA 37.2644.33" 38.24744.25"

E: AL B EFaEakit (AP<001), HEA A HA
FCamkiz (*P<001).
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B2 FUE A2 B AN ATP & ERT, (ESR MEk 4R
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2.7 N0 JL 48 A Sk PR R A LR
% 2 B4R A RAE LRI IR i U

Table 2 Cardiomyocytes mitochondrial membrane potential

28 3 EFATREm Al et Eci e R4

ILEERR G
2t E (MM P)

3.84+40.32 1.2140.23" 3.4140.36™% 2.2340.35"

E: K25 EFARB A (AP<0.01), S84 hix
(*P<0.01), 5 R4 ki (#P<0.01).

W21 7~ AR IS R I FL AL T 555748 hf
PRI AR T IR % B2 (AP<0.01), TSR 5
Hed RO ST AL (*P<0.01), H4iEZcd
B F TR A (#P<0.01). HT- 4 Fe K VERR R
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FH AR I OB ARAR, O Sk A4 Hafr 7 T 4k
A ZRe S VAT AR I 25728, 5P b Bk 7y
—3, DA R RNEE.

2.8 1 L4 fE A T F g

MK 6 1] UG 5 IEH X (14.41%32.32%)
Ehas, FERIZH A0 ET % (38.52%44.33%) W& F Tt
(P<0.01), SR LLE:, N RANFET %

(19.34%42.24% ) M 44K C M9 x
(21.51%43.24%) TEFFHIK (P<0.01), HikwuiHA
5Y%E R CHARNEEZER (P>0.01).
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