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Abstract

Pyracantha fruits have been widely cultivated and utilized for its physiological functions of
invigorating spleen, lowering blood lipid, antioxidant and whitening. However, little research has
been done on the nutritional and efficacy components of Pyracantha fruits. Therefore, the content
of three kinds of nutrients and efficacy substances in Pyracantha fruit was harvested from trees
growing in Hubei University of Science and Technology. Besides, the extraction technology of total
flavonoids in Pyracantha fruit was optimized, and the antioxidant abilities of total flavonoids in
Pyracantha fruit were determined. Our results showed that Pyracantha fruit was not only rich in
nutrients: the soluble sugar content was 149.40 mg/g, the soluble protein content was 105.00
mg/g and the vitamin C content was 0.32 mg/g, but also with high concentration in efficacy sub-
stances: the content of anthocyanin was 3.34 pg/g, the polyphenol was 11.88 mg/g and the total
flavonoid was 2.10 mg/g. What's more, the optimum extraction conditions of total flavonoids were
as follows: the ethanol concentration was 70%, the ratio of material to liquid was 1:10 g/ml and
the extraction time was 3 h. Finally, the antioxidant activity of substances was ordered as follows:
total flavonoids of Pyracantha fruit + vitamin C/citric acid > total flavonoids of Pyracantha fruit >
vitamin C > citric acid. This research will provide theoretical and practical basis for the develop-
ment and application of Pyracantha fruit.
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Table 1. The concentration of nutrients and efficacy substances in the Pyracantha fruits
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WA Soluble  TVRTEREAR YirEZK C HER Z W bS8 LRI
Componet sugar Soluble Vitamin Anthocyanin Polyphenol Total flavonoids POD avtivity
(mglg) ~ Protein(mg/g) - C(mglg) (ng/g) (mglg) (mg/g) (ug/min)
g 149.40 105.00 0.32 3.34 11.88 2.10 0.16
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Figure 1. Total flavonoids extracted with different concentration of ethanol
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Figure 2. Total flavonoids extracted with different solid-liquid ratios
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Figure 3. Total flavonoids with different time of extraction
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Figure 4. Comparison of antioxidant activities among citric acid, vitamin C and total flavonoids in Pyracantha fruit
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Figure 5. The change of antioxidant activities for total flavonoids in Pyracantha fruit by adding citric acid
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Figure 6. The change of antioxidant activities for total flavonoids in Pyracantha fruit by adding vitamin C
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