MK EmBHL

Modern Food Science and Technology

Z AR EIAEFIREIRY AR T K
HAedt S a1

BEL, D, =R, IR’

(1 R K FHRFR, EAIAERIE 150040) (2. ARETLRFITHERE, BRAIIERE 150090)

E: AARAL LT RRIEA BRI e EMI G, FFRE LT AR, BT REIEA I 64 & o i 82Ok, vA
B AR EA RIS o-F] B M BGA o- e Ap B0 Fh, F3HiE B A0 T RRNEA RIS HepG2 #= panc-1 40 @) ¥Rt /74770 3K
ItE RABA: REIRE 3G BATBEIT B R B3 K, 3 AT BT H] R4 1Cs 18, MIRIRAMET o-F B4 Flefa a0 Bt
ICso >, 4% 047 mg/mL. 2.17 mg/mL, WAFEFRIBMT $454F R S6ERIIR, 224 58.09my/g;y SBEZR G492 5
B, 48H 1148 mg/g; HLERSHNAFRY, 484 3.96 mg/g, T LWARBRMFBERYORANMELR S, BRMILA
ATE M RAK, TOAA R SR B A EARRE AT, ¥ 5808 HepG2 o panc-1 06938, R R/E 4938 hm HepG2 %= panc-1 it friE
2 RRREN TR, I E SR AT mIbA v hER ., -

EEE: ZF; o-R EAEFERTE R, o B, AL, HepG2 49/ patic-T 20t

MBS 1673-9078(2018)06-39-45 DOI: 10.13982/j.mfst.1673-9078.2018.6.006

Active Ingredients and Active FuZion of Extracts.from Heracleum

2018, Vol.34, No.6

Moellendorffii Hance by Different Solvents

ZHAO Yu-hong*, MA Jie*, LIJia=gi', WANG Lu?
(1.School of Forestry, NortheastForestry University, Harbin 150040, China)
(2.School of Chemistry and Chemical Engingering, Harbin Institute of Technology, Harbin 150090, China)
S

Abstract: In order to study the active function of extra Heracleum Moellendorftii Hance by different solvents, the Heracleum

Moellendorffii Hance was used as the raw material in this s h ive ingredients and antioxidant effects of different solvent extracts were
compared. The effects of different extracts on the a-glucosidase and a-amylase were studied, and The effects of different solvent extracts on the
HepG2 and panc-1 cells under the optimal conditions were also investigated. The results showed that with the increase of the concentration, the
four extracts’ inhibitory rate of a-glucosidase and a-amylase also increased. The ICs, values of the two kinds of enzyme inhibitory rates were

obtained, and the ICs, values of a-glucosidase and-a-amylase in alkali extraction were the minimal value, which were 0.47 mg/mL and 2.17

mg/mL, respectively. The highe: tent of polysaccharides in the four solvent extracts was alkali extraction, the content was 58.09 mg/g; The

highest content.of total. phenols ol extract, the content was 11.48 mg/g; The highest content of flavonoids was ethanol extract, the

content wa .96V/g. The alcohol extract of the four extracts had the highest antioxidant activity, and the acid extract had the lowest

antioxi% acti

concentration, the survival rates.of HepG2 and panc-1 cells decreased in different degrees. Extracts had inhibitory effect on cells under high

. All the four extracts could promote the proliferation of HepG2 and panc-1 cells at low concentrations. With the increase of

concentration.
Key words: Heracleum moellendorfii hance, inhibitory rate of a-glucosidase; inhibitory rate of a-amylase; anti-oxidation; HepG2 cell;

panc-1 cell
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Fig.1 The enzyme inhibition rate of extracts from Heracleum
moellendorffii Hance by different solvents
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Fig.2 Effects of extracts from Heracleum moellendorffii Hance
by different solvents on the inhibitory rates of a-glucosidase
and a-amylase
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Table 1 The antioxidant activity of extracts from Heracleum moellendorffii Hance by different solvents™
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