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Spectrophotometric Study of DPPH Radical Scavenging Activity of Allicin and Se-Allicin

ZHOU Mei-yun, LI Yi-qun, CHEN Tian-feng, ZHENG Wen—jie>l<
(Department of Chemistry, Jinan University, Guangzhou 510632, China)

Abstract: Se-allicin was synthesized chemically as a characteristic compound in Se-enriched garlic. The DPPH free radical
activity of allicin and Se-allicin was evaluated by means of spectrophotometric measurement. The results showed that the
detection wavelength and stabilization time for DPPH free radical system were 517 nm and 30 min, respectively. Se-allicin
and allicin could effectively inhibit the formation of DPPH free radicals in a dose- or time-dependent manner. In the optimal

system, the ICs, values of Se-allicin and allicin were 15.3 umol/mL and 387 pmol/mL, respectively, indicating better radical
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scavenging activity of Se-allicin.
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Fig.1  Chemical structures of allicin (a) and Se-allicin (b)
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Fig.2  Absorption spectra of DPPH, Se-allicin and allicin
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Fig.3  Effect of the presence of Se-allicin (a) or allicin (b) on absorption
spectrum of DPPH
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Fig.4  Changes over time in absorbance at 517 nm of DPPH with added

Se-allicin (a) or allicin (b)
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Fig.5 Linear dose-dependent DPPH free radical scavenging activity of

Se-allicin (a) and allicin (b)
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