R EmiB Modern Food Science and Technology 2018, Vol.34, No.10

5 MR AEYHE I E W AR 2B EE
AHIE R RYEEAR

RE, EWES, TE, HiAEE, Ty
(1. Lz&ﬂﬂ#ﬁak#ﬂt%ﬁmﬁlﬁ%Ffa, Lif 201418)
(2. Eip ABARKRFEAEHHARE 425, Lk 201418)

THE: AFFARNT 5 A RRHMIRBI R BB R FRBEE AP SRR, ot L Z A2, iR h 245
B G K FL. AR APET ABTS'. DPPH'. %A vk, BAM BT & b FREEANTAR 5 AR I AL /5% 55
W 2 A FT £ 5, AawAt i Bt 7 ik 3 R AR IR B — E I BALEL ) . ) B BA R BR B & M B A M & B BN 3 B =" 47
HIVER . 5 AR I I BN B R BR B AT H e ) H A SR E IS An i 8 K, Xk 45 RAR AR L AL AL A B Hx B R R B
FIEAEAAKIK, THER 5RBY F HEAFEEBHRA X. SRA ABTS'. DPPH 7 ikit, SATIRIU 64 BkiA 5 B 2 B2 B30 )
YRAR RN E K, T 85 BRAEr R4 i3t B R BB E AT RIVIEA K, FRR LRI H KR E QY RAH i ikfeff & AR — T 38

WARYE H AR,
KBER: BAABRERITH), WAL, FER; BB
M EES: 1673-9078(2018)10-81-86

DOI: 10.13982/j.mfst.1673-9078.2018.10.012

Comparison on the Antioxidant Activity and Tyrosinase Inhibitory Effect

of Five Natural Plant Extracts

WU Ying', CUI Bin-yu?, WANG Lu*, SHUI He-ruizhi*, LI Kai'
(1.School of Chemical and Environmental Engineering Shanghai Institute of Technology, Shanghai 201418, China)
(2.School of Perfume and Aroma Technology Shanghai Institute of Technology, Shanghai 201418, China)

Abstract: This study examined the in vitro antioxidant activity and tyrosinase inhibitory effect of five natural plant extracts, analyzed the
flavonoid and total phenolic contents, and explored the correlation between whitening effect and antioxidant activity of extracts. The results of
ABTS+, DPPH+, hydroxyl and superoxide anion radical scavenging assays revealed that the five extracts all possessed some antioxidant activity
but their potencies different. At the same time, tyrosinase inhibition assay showed that these extracts all had some inhibitory effects on enzyme
activity. The antioxidant activities and tyrosinase:y-inhibitory capacities of the five plant extracts increased with elevated concentrations of the
sample. These results suggest that the antioxidant capacity of the extract is related to its inhibitory effect on tyrosinase activity, which may be
associated with flavonoids and total phenelics in the extracts. When ABTS" and DPPH* methods were used, the antioxidant activities of the five
extracts were related. closer to their corresponding tyrosinase inhibitory effects. This finding may be associated with the inhibitory functions of
flavonoids and phenolics  towardsityrosinase activity. The research results provide a theoretical basis and reference for the screening and
development of natural whitening plant-based raw materials.
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Fig.1 Inhibition of tyrosinase activity by five plant extracts
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Fig.3 DPPH* scavenging effect of five plant extracts
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Fig.7 Total phenol content in five plant extracts
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