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Determination and Evaluation of Total Flavonoids Content in
Coral dealbatus , Gynura divaricata (Linn.) DC. and Hydro-
cotyle chinensis (Dunn) Craib

ZHU Chenghao'  NING Guanquan®,CAO Qiyi’s TANG Jianmin',ZOU Rong', WEI Xiao',
WEI Jiging'

(1. Guangxi Key Laboratory of Functional Phytochemicals Research and Utilization, Guangxi Institue of Botany, Guangxi Zhuang
Autonomous Region and Chinese Academy of Sciences, Guilin, Guangxi,541006, China; 2. College of Agriculture and Food Engi-

neering, Baise University, Baise, Guangxi,533000,China)

Abstract: Coral dealbatus, Gynura divaricata (Linn.) DC. and Hydrocotyle chinensis (Dunn) Craib are
characteristic vegetables which can be used as medicine and food, in order to explore the development value
of them, ultrasonic-assisted alcohol solution method was used to extract the total flavonoid content of the
three vegetables, and the antioxidant capacity of the crude extract was evaluated. The results showed that
the highest flavonoids content of C. dealbatus .G. divaricata (Linn.) DC. and H. chinensis (Dunn) Craib
were 2.14%,1.27% and 5. 37% , respectively unders the optimal extraction conditions. The content of total
flavonoids in H. chinensis (Dunn) Craib was the highest. The results of the antioxidant activity study
showed that among the three vegetables, the crude extracts of C. dealbatus had the highest scavenging abili-
ty on DPPH « , and the total reducing power was VC>C. dealbatus >>H . chinensis (Dunn) Craib>G. divar-
icata (Linn. ) DC. . Coral dealbatus had better advantages in popularizing planting and market development,
and its total flavonoids content was relatively high. It was an ideal health care product for both medicine and
food. Although the content of total flavonoids in the G. divaricata (Linn. ) DC. and the H. chinensis (Dunn)
Craib was high, their antioxidant activity was not good, and the value of developing them as ideal health
products for both medicine and food was relatively low.

Key words: Coral dealbatus, Gynura divaricata (Linn.) DC., Hydrocotyle chinensis (Dunn) Craib, total

flavonoids, antioxidant activity
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