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Main Active Components and ROS Scavenging Effects of Five
Hippophae rhamnoides L. Cultivars from Hexi Corridor
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Abstract: The aim of this work was to determine the total contents of phenols, flavonoids and Ve in the fruits of 5 select-
ed Hippophae rhamnoides L. cultivars from Hexi corridor and to evaluate the scavenging activity of H. rhamnoides fruits
methanol extracts on reactive oxygen species (ROS) ,namely hydroxyl radical ( + OH) ,nitric oxide (NO - ) ,superox-
ide anion (0, ). Altogether,5 cultivars of this fruit species presented total phenolic contents ranging from 8.25-13.26
g of gallic acid/kg fresh weight, Ve contents ranging from 1. 84-3.46 g/kg fresh weight, flavonoids contents ranging from
3.68-5.25 g rutin/kg fresh weight, and high contents of phenols, flavonoids and Ve were obtained from H. neurocarpa
S. W. and H. thibetana Schlecht fruits. The crude methanol extracts from H. neurocarpa and H. thibetana fruits showed
high inhibitory effects on reactive ROS. There were high correlations between the flavonoids contents and the ROS scav-
enging effects. The obtained results would contribute to the popularization of H. rhamnoides as a promising source for
the food industry.
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Total phenolic contents (TPC) ,total flavonoid content (TFC) , Ve content in 5 sea buckthorn fruits

SHN B i
[ ATyl
Sea buckthorn cultivars

TFC( g rutin/ kg
fresh weight)

(g 75T/ kg VRS )

S O Ve st
(g BT/ kg R ‘

h I ) (@/kif/)ﬂiﬂi%ﬁﬁ)
¢ content

TPC (g gallic acid/kg

fresh weight) (g/kg fresh weight)

HEYPIR H. rhamnoides L. ssp. sinensis Rous 3.68 +0.35a
FEYP gl H. rhamnoides subsp. turkestanica 3.93 + 0.86 a
S2 Vb H. rhamnoides 1. Sobsp. mongo 4.00 + 0.57 a
JhRP M H. neurocarpa S. W. 5.25 +0.47b
VURCYP W H. thibetana Schlecht 5.01 £0.29b

8.61 x1.0la 2.37 £+ 0.67b
8.54x1.44 a 2.21 +0.18Db
8.25 £1.05a 1.84 + 0.54 a
13.09 +1.27b 3.08 + 0.71 ¢
13.26 +1.71b 3.46 + 0.53 ¢

IE B AR/NG FRFR P <0.05 KPR BFZERIE, LU,

Note ; Lowercase letters indicated significant difference at the 0.05 level ,same as below.
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Table 2 Inhibition rate of 3 sea buckthorn methanol extract on ROS
Wl il K
S {Qg}:ifﬁm NO - [ 2% FREL [ el A AR T B AR
e bueiho NO - (%) - OH (%) 05" (%)
cultivars
FEYPIE H. rhamnoides L. ssp. sinensis Rous 40.43 £ 1.25a 29.84 +1.17 b 41.68 + 2.31b
HSE YR H.  rhamnoides subsp. turkestanica 41.50 £ 1.27 b 31.71 £ 1.51b 40.15 + 2.08 a

SEmT Ui H. rhamnoides L. Sobsp. mongo
WS Vb R H. neurocarpa S. W.
VGV WE H. thibetana Schlecht

40.64 = 1.28 a
47.62 £ 1.07 ¢

48.83 + 1.81 ¢

28.19 £ 1.18 a 41.79 £ 1.20 b

37.73 + 1.18 ¢ 49.24 + 2.61 ¢

36.46 + 1.24 ¢ 49.93 £ 2.27 ¢
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Table 3 Pearson correlation coefficients between investigated chemical parameters

o AP TR Bk H ISR NO - [ mFEH IR %
F 25 Scavengin, S i S i
Parameters ging cavenging cavenging

rate of 03" rate of + OH rate of NO -
TPC 0.8132" * 0.7397 " * 0.8497 " *
TFC 0.9004 " * 0.8356" * 0.9161 " *
Ve 0.8821" * 0.8094 " ~ 0.7685 "

"7 0,01 WK, " R 0.05 WK,

Note: * * Indicated 0. 01 significance level, * indicated 0. 05 significance level.
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