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Abstract: In the present study, the nutritional components of Bambusa emeiensisi shoots were analyzed by gas chromatography-mass
spectrometry (GC-MS) and liquid chromatography tandem mass spectrometry (LC-MS/MS), and the antioxidant activity was systematically
investigated by elimination of DPPH-, O*-and OH-, reducing power and total oxidation resistance. The results showed that a total of 75
metabolites were identified in GC-MS metabolome, among which the main metabolites with more than 10% content were carbohydrate, such as
glucose (34.98%), fructose (19.18%) and sucrose (14.99%), and the relative contents of another 9 metabolites were more than 1%. A total of 226
metabolites were detected in LC-MS/MS metabolome, the highest relative content of which was organic acids. The relative content of 16
metabolites was greater than 0.5%, and there were 9 metabolites whose relative content was greater than 1%. The antioxidant activity results
showed that the content of the extracts was positively correlated with the free radical scavenging capacity, relative reducing capacity and total
antioxidant capacity, among which the DPPH scavenging rate of the 1 mg/mL extract was 82.70%, the hydroxyl radical scavenging rate was
89.70%, the superoxide radical scavenging rate was 43.80%, the relative reducing power was 27.90%, and the FRAP value was 100.10 mol/L.
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B. emeiensisi shoots are rich in sugars, organic acids, amino acids and other components and exhibit high antioxidant activity, so they have a

great prospect in the processing of functional food.
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70000 (1) 53 FZe A4 HIGHEZ 81~1000, HCD —2% 7 FRE A 246+1.42
L, i R 30 eV, I BT IE R H MS/MS 8 RAZE  AAB 1932043
&R %R, 9 %R FILE 1.64+0.41
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Table 3 Components of B. emeiensis shoot metabolome by

LC-MS/MS

B R X AAEE%
1 AT C;H(0, 31.44+3 88
2 HHFE AR CH;NO,  21.28+2.90
3 AMBEEARTERE CHO, 12.8842.20
4 FoT s &-BRIAE CeHp,04 6.24+1.52
5 MM EEE  CsHwNO;  2.24+0.32
6 -2 CsHyNO, 1.96+0.45
7 il CioHoN,Os  1.7420.25
8  HihEEERAEAR  CgHNOP  1.16+0.27
9 flEa8, CsH,NO 1.14+0.38
10 EN 3 CgHO 0.89+0.71
11 B RAE R CoH50, 0.70+0.25
12 B BR 5 CsHisNOP  0.63£1.38
13 L-AA&E#H  CH;NO,  0.63x0.13
14 LB BF CHN;O  0.56£0.95
15 B R — B CsHqOs5 0.55+0.05
16 LB R BA CH;NO;  0.55+0.06
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WIS | Rl DLEF (1.74%); EIHEEIESE 3 Fir.
H B ARG (1.14%)« BB (1.12%) FAIERR G
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LC-MS/MS 253, FUGHER (1.12%) FIH iR
REAE (1.14%) PIFHIERPITARNT & 2K T 1%, K
BT RS S&ED .
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Fig.1 The elimination of DPPH- of extracts from B. emeiensis
shoot

222 #AERFREE N GNE
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FIEEREEIH BB R BT AR A it
TEbREREG, HmT Ve, R AABIEEE BHE
FRITEMRE T PRI DY 0.1 mg/mL I, f74%
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FIFE E R EE RN 73.40%, Ve TSR N 68.80%,
TR TE RS ST 50%; T 4SRRI IS E
1.0 mg/mL I, T HIERRZAN 89.70%, Ve HITHRE
9 84.10%, HHULFTI, 2RI A AR mEIEA
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Xt RIS R B .

1000 o 2y
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Fig.2 The elimination of OH- of extracts from B. emeiensis
shoot
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Fig.3 The elimination of O, of extracts from B. emeiensis shoot
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5.30%; 4UKSEIER) 1.0 mg/mL B, HAXHEERES
WAV 27.90% . M50 R R 27T SERIAR AT IE S5 RE
D155, A5 BT H 2 WESEHARRT L 5 71 BE 2 B
PRGN, FAXHE I g2 g sk e AR, Ak,
R FSRRUIA IR JE TR T BT H . T
VA RF AR, M5OI IAS] 1 mg/mL
I, SRBUIARRHE R B8 20T 50%1, FRIALERI
IR AI77H, F5e A AT R EA AR .

251

2] 3

10+

5+ ﬂ

0 I 1 1 I 1
0.2 0.4 0.6 0.8

T SREIRE / (mg/mL)
4 ZIAFREIERIE IR
Fig.4 Reducing power of extracts from B. emeiensis shoot

225 BALEALE A dGmIE

miE 5 Fros, PrEsEgiEeE RS T
Veo 1 mg/mL PTG FIME 043, FRAP
45 100.10 pmol/L. 1fij 1 mg/mL [¥] Ve FINGRE 15
54 2.85, FRAP {5} 996.20 umol/L. 7 &I ENT
SHRELY) FRAP 184 353.80 umol/L, FRYTH I 1754
BPUEILBE T B, SRR 26T SR
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F Ve

1200
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Fig.5 Total oxidation resistance of extracts from B. emeiensis

shoot

AHFFTIEH GC-MS F1 LC-MS/MS )32 BE ) 4L it
HEFTFB, W E TR AT 4 50T,
BB E B, MXHEE S SPEIRE 145 7T

RYW T HEEE. @i GC-MS AL S 3
YTEH 75 R, LA AR A I =R K
DORAMESR (7430%) AHLEE (1227%) FIRIER

(7.72%), Wil LC-MS/MS %7€ i 226 4,
LA R F R SO R IR R R 2R B S AR B B e »
FRUGHZH % e G5 R U 28T S 0 S5 R B IR

ZMNEERAGIIER, TUHTERETH, FE
R ZET A ST R . BeAh, X 28RS SEIUIR
FEIEE] 1 mg/mL B, HPUEAIEME B R B H X
DPPH H HIEMRRAEH REERFRR . A3
80%LA I, A H HAENEFRFEN 43.80%, {HAHXHE)H
7715555 H. FRAP {HNRIFEREEAKE T Ve [ 1/100 25
b, BUTER—MEFREE N DIRe A R, X)
DPPH H H3EMRAFE B HEERTERRGE S EBoE, R
AH T EE ST DU REYT 5 5 B £ S i AR AR At
—EMHEBSHEE L.
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