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Abstract: An in vitro human umbilical vein endothelial cell (HUVEC) model of inflammation induced by tumor necrosis factor (TNF)-a.
was established to study the effects of the purified fractions 1, 2, and 3 obtained from the ethanol extracts of Osmanthus fragrans flowers on cell
viability (MTT (3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyltetrazolium bromide) tetrazolium reduction assay), reactive oxygen species (ROS)
content, and the activity of superoxide dismutase (SOD) and xanthine oxidase (XOD) in the inflammatory cells. The inflammatory reaction was
triggered by TNF-a (10 pg/L) in HUVECsS, and then the inflammatory cells were treated with fractions 1, 2, and 3 at concentrations of 6000,
3000, 300, and 30.jg/L. The protective effects of the concentrations and compositions of fractions 1, 2, and 3 on inflammatory cells were
evaluated. The_results showed that treatment with fractions 2 and 3 at concentrations ranging from 300-3000 pg/L and fraction 1 at a
concentration.of 3000 po/L could significantly enhance HUVEC cell viability and SOD activity (p < 0.05), while significantly suppressing XOD
activity and reducing ROS content (p.< 0.05). The abovementioned treatment exhibited strong anti-inflammatory effects.
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Fig.1 Effects of different concentrations and fractions of POF
on the activity of cells
Note: a-f Values in each column with different letters indicate
significant differences (p < 0.05).
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significantl differences (p < 0.05).
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Note: a—f Values in each column with different letters indicate
significantl differences (p < 0.05).
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W M5 &5 i 18] /min [M-HT/(m/z) YO0*/(m/z) HE AR B TI(m/Z)

1 77.452 523.1 361 291.0(a)/259.0(b)

e 2 91.193 409 246.8 202.8(2)/228.9(b)/349.0(c)/158.9(c))
3 92.857 549.3 489.1 631.1(a)/216.8(b)
4 95.775 487.4 469.3 425.7(a)/443.7(b)/371.5(c)
5 31.616 623.4 461.2[M-H-162.2]"  315.0(a)/179.1(b)/161.0(c)/153.2(d)
6 66.707 667.3 621.3 622.3(a)
7 77.416 523.1 361.0[M-H-162.1] 291.0(a)/259.0(b)

i) 8 82.213 4111 248.9 493.0(2)/216.8(b)/575.0(c)
9 92.115 409 246.8 202.8(2)/228.9(b)/349.0(c)/158.9(c))
10 93.056 549.3 489.1 631.1(2)/216.8(b)
11 93.986 487.4 469.3 425.7(a)/443.7(b)/371.5(c)
12 31.73 407.2 347.2 318.1(a)/383.2(h)/216.9(c)
13 33.026 623.4 461.2[M-H-162.2]  315.0(a)/179.1(b)/161.0(c)/153.2(d)
14 67.31 667.3 621.3 622.3(a)

i3 15 77.656 523.1 361.0[M-H-162.1] 291.0(a)/259.0(b)
16 84.228 4111 248.9 493.0(a)/216.8(b)/575.0(c)
17 92.115 409 246.8 202.8(a)/228.9(b)/349.0(c)/158.9(d)
18 94.086 549.3 489.1 631.1(a)/216.8(b)
19 95.062 487.4 469.3 425.7(2)/443.7(b)/371.5(c)
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