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Antioxidation and o-glucosidase Inhibition of Hemsleya chinensis Polyphenols
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Abstract [ Objective] The present research aimed to investigate the synergistic antioxidant of polyphenol from Hemsleya chinensis with amino
acids and the inhibition to a-glucosidase. [Method IThe polyphenol content from H. chinensis was determined by Folin-Ciocalte method.
The antioxidation activity of polyphenol from H. chinensis histidine valine and glycine were determined by DPPH ABTS  hydroxyl radi—
cal superoxide anion scavenging activity and reducing power respectively. The inhibition effect of polyphenol from H. chinensis on a-gluco—
sidase was determined in vitro. [Result]The results indicated that the synergistic antioxidant of polyphenol from H. chinensis histidine
valine glycine histidine and polyphenol from H. chinensis valine and polyphenol from H. chinensis glycine and polyphenol from H.
chinensis had DPPH radical-scavenging activity ABTS radical-scavenging activity hydroxyl radicals—scavenging activity superoxide anion
radical-scavenging activity and similar results had been shown in reducing power assay. [Conclusion]The antioxidant evaluation method in
vitro was used to clarify the synergistic antioxidant capacity of polyphenol from H. chinensis and amino acids and the inhibition effect of
polyphenol from H. chinensis on a-glucosidase was demonstrated which provided a theory for future development and utilization in H.
chinenss.
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