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Abstract : Objective : The purpose was to obtain the extraction fraction with the strongest antioxidant activity of the chamomile

alcohol extracts,and thereby to explore its active components.Methods ; The methods such as DPPH- ,ABTS " - |0, - and FRAP

were used to compare the antioxidant activities of different polar fractions of chamomile alcohol extracts.And then, the

compositions of the strongest antioxidant fraction were analyzed by HPLC. Results: The ethyl acetate fraction of chamomile

alcohol extracts had the strongest antioxidant capacity.The ICy, of ethyl acetate fraction for DPPH+ , ABTS" « and O, - were

25.6,30.6 and 83.3 mg/ml respectively, and the total antioxidant capacity ( presented as trolox ) was 16.7 mg/mL. The

composition analysis showed that the contents of total phenol and total flavonoid in the ethyl acetate fraction were 25.84% and

14.93% , respectively.And the contents of luteolin, glucoside and luteolin—7-glucose were the highest among the 10 polyphenols

or flavonoids in the ethyl acetate phase.Conclusion: The good antioxidant activity of acetate extracts of the extract of chamomile

alcohol might be related to its rich polyphenols and flavonoids.
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Table 1 HPLC gradient elution conditions
fi 8] (min ) A A(% ) A B(% )
0~11 10~18 90~82
11~32 18 82
32~55 18~40 82~60
55~60 40~70 60~30
60~70 70~10 30~90
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Fig.2 DPPH- scavenging capacity of different polar fractions of chamomile alcohol extracts
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Fig.2 ABTS' - scavenging capacity of different polar fractions of chamomile alcohol extracts
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Table 2 Antioxidant activities of different polar fractions of chamomile alcohol extracts(X =SD,n =3)
e 1C4, (mg/mL) FRAP i 54 J5RE )
FEIUAE " .
DPPH - ABTS* + 0, - (mg TEAC/g DW)
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Table 3 Contents of polyphenols/flavonoids in the ethyl

acetate fraction of chamomile alcohol extracts(X +SD,n =3)

g N H UG ] s

' feat (min) (mg/g DW)
1 ek R 7.421 0.295 +0.026
2 ESLAI 10.858 4389 +0.284
3 eI 11.361 1.328 +0.088
4 1,3- “MiMEBEZS TR 15339 0.642 £0.053
5 N 24029  5.605 +0.389
6 S ERR B 29.661  1.340 +0.067
7 B8tERR C 40534 3.094 £0.111
8 SEAETT 46377  5.736 £0.345
9 KRB E 48.081  7.057 £0.628
10 RE 53795 2467 £0.291
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