M EmBHL

HEREREBEBRUERT REMIEMNLENE

EEiRugE " 7, kA, &E, BERE', BREX, BLFE'
(1. FLFRAG HIRFAFFIE, L8KDL 245041)
QAFTKFEHEMBARALE AFERE, THET 210093)

FE: R AKARRWE ARPUE LR M h, AR A48 - s R BR 04 AR g, Sl @Aua— RN &R 40948
x4, AL E C R EDTA AWM, AUELR 7. &5 HT0HESER. ABTS & & &4 DPPH A b2k 6975 TR1E A A ta4riT
WAL FER T 8 RO LR MCE M. FFICLER R, WAL RFE M P22 5%t 44 A&, & i 8 49 89.12%, WA RS £ Fat £
N E, ARG EK L FE 47.28%F 1567%; HK i EBRSA 5-CHA-3-H KRBT By, P EA KT IR T B, AL, 1, 21-
ZA s ML 1, 22 AT AN MR B B RATAHINAE Y, LEER . &5 H THESIER . ABTS gdikfe
DPPH & h A1 Al EDso > A1% 147.63. 41.25, 3351, 50.9%4ul, EiEdHS$h5 54 R4 80 S5 28 4K .

K ARRE; Hib; AAMEE-RERR; AL ER

YEEES: 1673-9078(2014)6-238-243

Modern Food Science and Technology 2014, Vol.30, No.6

Chemical Constituents and Antioxidant Activities.in vitro

of Essential Oils from Osmanthus fragrans Fruits

BI Shu-feng'?, ZHANG Ling-jie!, GAO Hui!, CHENG Chong-yan!, CHEN Chong-mei!, SHAO Ya-nan*
(1.College of Life and Environment Science, Huangshan University, Huangshan 245041, China)
(2.State Key Laboratory of Pharmaceutical Biotechnology, Nanjing University, Nanjing 210093, China)

Abstract: The essential oils from Osmanthus fragrans fruits were extracted by water-steam distillation. Their chemical components were
analyzed by gas chromatography-mass spectrometry, and the relative contents of the chemical components were determined with peak area
normalization method. The antioxidant activities of essential oils in vitro were evaluated by total reducing power, metal chelating ability, and
scavenging capacity against ABTS - and DPPH - with Ve or EDTA as the positive control. The results showed that 44 compounds, which
occupied 89.12% of total constituents, were identified from the essential oils. The esters and acids were the dominant components in the
essential oils, which occupied 47.28% and 15.67% of total constituents, respectively. The major compounds in the essential oils were
5-viny I-3-pyridinecarboxy lic acid methyl ester, methy I-4-formybenzoate, palmitic acid, 1, 21-docosadiene and 1, 2-epoxyoctadecane. The
essential oils exhibited significant antioxidant activities invitro in a concentration-dependent fashion. The EDs values of total reducing power,
metal chelating ability, and scavenging capacity against ABTS -and DPPH -were 147.63, 41.25, 33.51,and 50.94 uL, respectively.
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