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Comparison of Antioxidant Activity of Corn Silk Polyphenols with Different Polarities
GUAN Hai-ning, DIAO Xiao—qin, QIAO Xiu-li, LI Yang, LIU Li-mei
(College of Food and Pharmaceutical Engineering, Suihua College, Suihua 152061, Heilongjiang, China)
Abstract: Petroleum ether, chloroform, ethyl acetate and n—butanol were used to extract polyphenols from corn
silk. The antioxidant activities of different polarity extract from corn silk were evaluated by five systems
including reduction capacity, DPPH free radical scavenging assay, superoxide free radical scavenging assay,
hydroxyl free radical scavenging assay and ABTS free radical scavenging assay. The results showed that the
antioxidant activities of polyphenols with different polarity were different. The total phenol content was
significantly correlated with the reduction capacity, DPPH free radical and superoxide free radical scavenging
ability  (p<0.05), but not with hydroxyl free radical and ABTS free radical scavenging ability. However, the
order of antioxidant capacity was consistent, followed by water>n—butanol>ethyl acetate>chloroform>petroleum
ether. In conclusion, most corn silk polyphenols with high antioxidant activity were polar phenols. Therefore,
strong polarity polyphenols should be enriched to obtain corn silk polyphenols with high antioxidant activity.
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Fig.1 Standard curve of gallic acid
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Table 1 Phenolic contents of corn silk with different polarities
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Fig.2 Reducing ability of corn silk polyphenols with different

polarities
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Fig.3 DPPH radical scavenging ability of corn silk polyphenols

with different polarities
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Fig.4 Superoxide anion radical scavenging ability of corn silk

polyphenols with different polarities
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Fig.5 Hydroxyl radical scavenging ability of corn silk polyphenols

with different polarities
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Fig.6 ABTS radical scavenging ability of corn silk polyphenols

with different polarities
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Table 2 Correlation analysis of antioxidant activity of corn silk

polyphenols with different polarities
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