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Nutrients and Antioxidant Activity of Longan Seeds

WEN Liang-juan, LI Ying-jun, MAO Hui-jun, ZHANG Yuan-chun,
(Institute of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

Abstract: Longan seeds were used as materials to analyze nutritional compositions and antioxidant activity. Results indicated
that contents of starch, reducing sugar, total sugar and protein in Shixia longan seeds were higher than those in Dawuyuan and
Chuliang longan seeds. Ethanol extract of each of the cultivars exhibited good antioxidant activity due to powerful scavenging
capacity against DPPH and hydroxyl free radicals. Moreover, scavenging capacities of extract from Shixia longan seeds against
DPPH and hydroxyl free radicals were higher than those of Dawuyuan and Chuliang. However, ethanol extract of each of the

longan cultivars exhibited weak scavenging capacity against NOa.

2010, Vol. 31, No. 01 243

Key words: longan seeds; antioxidant activity; total flavonoids

4325 R151.3

JelE (Dimocarpus longan Lour.) TG R 8z, J&
o B WG KR, O 2000 AR L, R
By AR B fe S e A RIR 25 ANE AR R, (R
FANHDY Pd e R AR B, I A A DL IR
AR, IR ORIR AE CTFE AR, R R R T
MThae. IR, HIRFE . WIRIER RIR . R
AR BT R 2 . JRHR AZ B R R f A1,
B kA~ JLPEWRIE . P, A, WRRTmAGE . IR
BRI R ERM 17%, hFEGHEITLEAR
BRI I R IR A I L+ T

HT, AT IR AZ AT 5T E 222 Je M it 2 A8 e
P, JRHR 208 (BRI, R R A% B A R A
SE VEANPUAE A 1) 43 s 93 T TR, X AR [R] b
TR AZ ST B EH S R e ) 1 LAt v ok AR . A
SIS LA 3 AN SRR IR A% A JsURE, Sl S IE SRR AL

SCERARIRD: A

ke H B 2009-02-20

L F 4t 1002-6630(2010)01-0243-04

WX DPPH « . « OH. NOz ¥ [k fig )1 Sk Wh 57 Hpi | Ak
W, LA e IR AZ 1 HE— 25 T R R R S AL E S A

MRS

11 Mk

ARk RYF. g R 3 AR SR ) a4
T HL S R SRR T
12 ik

FOT E 2 A S e BT DPPH s B
BRI A PR A A 1,10- FERmE g =2 Ak
FIATBR A w5 FoAb B35 0 2 #r 4k
13 U5 w&

UV-9100 240 AT WL e e vl db st o B (s
AF]; RE-52AA BUFEREZERAL g ARAEALES)

e CRU(1958 —), &, #HFZ, W7 B BIRINER S AN ST R AR g n TR

E-mail: wenljuan@gxu.edu.cn



244 2010, Vol. 31, No. 01 =1

il =

XEFE Lk

FE % L RF(0.00001g)  RIREEE AT A s Ak
EKH A HH-4  [EAEHEE R A A; DHG-9053A Al H
PR AT RAE IR R R R AT PR A A

14 Uk b EE

BB IR 22 fe 2 A R A%, H AR T A
H(50°C) T e, FHH YR N R, (6T s
15 EEAES (1 4 H e

EAGRENE: GB/T5009.5—2003; il sikli& &
J5E: GB/T5009.7 — 2003 B HH e S =i
S SRR R R K AR IR SRR, AR S 2 0k IR R
SE B Kb, B GB/T5009.7 — 2003 B0 & iE: E
e BsE: GB/T5009.9 — 2003 MR/KARM:: K& &
J5E: GB/T5009.3 —85 T4k
16 Rk PP a5t
161 JBHR SR HC ] A

FERAFRECE IR AZ K K 20g, 4% 1:10 ELlin A\ 70% 1)
LWE, T 60°C/KH M 2h, yk, wEEESL LK
PEAE AR — K, S IF P IRIE, e 2 R AR
B e 4 31 8~10mL, JH] 70% () £ % 5 2551 100mL 255
L, A5 RE A I .

16.2  JRHRAZ B r e i 1 U e -8

PrRE 2 20 ORI 0.10mg/mL 7 T hRAE
0.00. 0.05. 1.00. 1.50. 2.00. 3.00. 4.00mL J-10mL
FEIH, 2RI 5% W AHER A 0.30mL, 785 FE
A, ¥E 6min, FAIA 10% WMRETA W 0.30mL, ¥
A1, ERE 6min, RN 4% AR AmL, S
H 60% A28 %) 10mL, #84), & 12min, DL
M, F510nm KA G, BT iR K
FE(mg/mL) R A KR, LA FE A AL bR 22 i b o il
2. Fif3mIA 7 FE: y=11.513x+0.0028, R2=0.9999.

B b S B e, IR — 8 R A
Fike 10 £, FUERIEL 0.50mL, & 10mL &5,
o U 1 2 10 o 4 5 VR O B . AR DA T AR, o
SRR i T B R
163 PUEALTE I
1631 RPN DPPH « [ RRE-10]

W 3 AN b B I R R AZ AR B 70% £ 4y ) B ik
0.01. 0.05. 0.10. 0.25. 0.50. 1.0. 1.5mg/mL K%
FIFTEAREE, 25 2mL 23 Sl 2mL JooK 48, {5 517nm
WAL I 5 SO G (A s o B E R R 4 B 1) 2 I
& 2mL, A 2 X 10“mol/mL DPPH « ¥% 2mL,
RAIS), 30min o 7E FIFESAE e OB RE(A): I
LERIRESAE R SE 2 X 104 mol/mL DPPH « % KW %

BE(Ao) o HIFIREWR L R HIH VC B AEBHPEXT . AR 3im
AL TR IRAZ IR IR X DPPH « (3=,

A—A;

DPPH H H 342 /% = (1 — )X 100 (1)

0

1632  JRZAEEXT « OH [ Rty

JyHE 0.2, 0.5. 1.0. 2. 0. 3.0. 3.5. 4.5mg/mL
M ARAZ B IGH ImL AR, @258 8mL, T37C
AR Ih, E 510nm BRI (A o S T SR
AN pH7.4 TR £ 22 vy 2mL, 1.5mmol/L F148
THAGEWR ImL, 74, P 1.5mmol/L FeSO.
W ImL, SERIEST s MR FOR R A0 I e IR A% A
WA ImL, A A ZIA R b, A, BN
0.02% [¥] H20: 1mL, EJ/athaAE % 8mL, T 37°CHk
M Ih, 75 510nm BAC ARG L (As) o J3 Wl 58 10345 5 A1
R E T BIROG RS, B0 T A OG B (A K R s
7, AIMANFRBGEINAS, KRB0 T O B (Ao)
W RS2 T7 9, AN H202 FIERBORIN S, [H]IN AT
# 0.2, 0.5, 1.0, 2. 0. 3. 3.5. 4.5mg/mL VC &
W WEXS « OH HERA, MR . AKX (2)1F
FXE - OH MG B %,

Ae—Au

* OHiF B %/%= X100 )

AO_Al

e Ao U RIOT A IROGRE s Ay B A R
FEFE; A2=Ab — Aas
1633  JBHEXIRHUIXT NaNO: ¥ bR

NaNO: bt th &L Z: il K5 HRI 5 ug/mL VAH
FRENARVEW 0.00. 0.20. 0.40. 0.60. 0.80. 1.00. 1.50.
2.00mL, 73 E T 25mL (R ZEZ R . S ImL
0.4% X & R BRIV v, AT, FHE Smin 5N
0.5mL 0.2% MERIRZE & W, NKZRZIE, WS,
FRE 15min J5, 5 538nm P AR e G . A RS ER
B (ng) M REARRR, DA BE A G0 AR bR 2 s o il
2. FrfEA 75 #  y=0.0684x+0.0082, R?=0.999,

FEHOT NaNO: i R 23803k B — g f AN [r] 3R B2 1) R AR
ARTGH T 25mL e s, A 5ug/mL ) NaNO: #r
BV 2mL, 7E 37 CHEEL /KA 1 N 30min. B JG 37
RN ImL 0.4% 5 2 R IR, TRAT, HE 5min
JE A 0.5mL 0.2% [ ERIRZE 4 W, /K2 25mL
ZIRE, WA, ¥E 15min, UZEHEASTEH, F538nm
PR AL I E O R . 38 NaN O A v £ 75 1A N (1
NaNO: &k, THHEIERE.

IIAFRHE NaNO: [ Ji 9 5 — NaNO2 5k B i 1 ¥4 Ji
NO2¥i5 2 9=

X 100 (3)
BIFRE NaNO2 i 3¢ 15



XEFF

86iltl<

2010, Vol. 31, No. 01 245

2 FER55MH

21 JelREZI S 70 B

X3 AN b Bl 10 AR AZ JEAT 1820 2 B I 5E K 9
HAG. Eh. B R RS E, K
®1.

x1 ERZPHEERSEE
Table 1 Analysis of basic nutritional compositions of longan seeds
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Fig.1 Dose dependence of scavenging capacity of longan seed
extract and vitamin C against DPPH free radicals
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Fig.2 Dose dependence of scavenging capacity of longan seed
extract and vitamin C against hydroxyl free radicals
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