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Antioxidant activity of different parts of Litchi Chinensis Sonn. in vitro

Lin Fanghua, Peng Yonghong, Zhang Qibin, Zeng Lingda

(Department of Life Science and Institute of Biotechnology, Huizhou University, Huizhou 516007, China)

Abstract; Objective

To investigate the antioxidant activity of different parts of Litchi Chinensis Sonn. in wvitro.

Methods The concentration of alcohol for litchi extraction was optimized by using univariate analysis. Oxidation time,

superoxide anion eliminating and total reducing capacity methods were conducted to evaluate the antioxidant activity of litchi

in vitro. Results The oxidation time of litchi flower, kernel and meat extracted by 50% ethanol was the shortest, while

that of litchi leaf, root and shell extracted by 80% ethanol was the shortest. The oxidation time for the leave, flower, root,
shell, kernel and meat of litchi were 5. 18, 4.59, 7.39, 11.46, 6.23 and 19. 21 s/g, respectively; the clearance rate of
superoxide anion were 0.88% , 33.63% , 36.55% , 54.97% , 52.63% and 77.19% , respectively; and the optical
density of total reducing capacity were 0. 509, 0. 522, 0.408, 0.270, 0. 345 and 0. 268, respectively. Conclusion The

extraction of antioxidant composition from litchi was better in 50% ethanol. The extracts of Litchi leaf, flower, root, shell,

kernel and meat possessed powerful activities of reducing potassium permanganate and potassium ferricyanide; while their

activities of removing superoxide anion of litchi flower, root, shell, kernel and meat were also strong.

Key words: Liichi chinensis Sonn. ; antioxidation
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Antioxidant effects and impact on human health of astaxanthin
Peng Liang, Zhao Peng, Li Bin, Zhang Jiehong, Huang Chaopei

(Guangxi Autonomous Regional Center for Disease Control and Prevention,

Nanning 530028, China)

Abstract . Objective To research the antioxitant effets and impact on human health of astaxanthin. Methods One
hundred and twenty healthy volunteers were divided into test group and control group by random according to the content of
serum MDA. Subjects in the test group were orally given astaxanthin consecutively for 90 day. MDA contents, SOD and
GSH-Px activities and indexes for the safety of astaxanthin were determined at the 90" day of the trial. Results

Comparing with the control group, MDA contents in the test group decreased significantly (P <0.01), and SOD and GSH-

Px activities increased significantly (P <0.01). All safety indexes were in normal range. Conclusion The antioxidative

function might be improved by astaxanthin and no toxicity was observed in human body.

Key words: Astaxanthin ;toxicity; antioxidation ; safety
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