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Studies on the Preparation of Quercetin and Its Antioxidation in Vitro from
Leaves of Lycium ruthenicum Murr.
DUAN Ya-yun, LI Jian—-ying’, CHENG Yao, BAI Jin—jin
(College of Biotechnology and Food Science, Tianjin University of Commerce, Tianjin Key Laboratory of Food
Biotechnology, Tianjin 300134, China)
Abstract: The total flavonoids of Leaves of Lycium ruthenicum Murr. were separated and enriched by
macroporous adsorption resins, and the quercetin was separated and purified by Sephadex LH-20. The structure
of the quercetin was identified by high performance liquid chromatography and mass spectrometry (HPLC-MS ).
The antioxidant activity of the quercetin in vitro was evaluated by five factors: determination of total antioxidant
capacity, scavenging effects of DPPH free radical, ABTS " free radical and super —oxide anion, and lipid
peroxidation inhibition rate in lipid peroxide system. The results showed that the quercetin had the strongest
ability to remove ABTS” free radical. Under the concentration of quercetin in 300 nmol/L —400 nmol/L, the
clearance rate can reach 68.0 %. The quercetin had the almost same ability to clear DPPH free radical and
super—oxide anion free radical.
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Fig.1 The mass spectrogram of quercetin
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Fig.2 The chromatogram of quercetin
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Fig.6 The scavenging activity on the super—oxide anion free
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Fig.7 The inhibiting activity on the lipid peroxidation
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