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Study on Content of Phillyrin and the Antioxidative

Capacity of Different Parts of Forsythia suspensa

HUANG Jiu-lin' , WEI Chun-yan’,LI Qing-hua’

(1. Ankang College, Ankang, Shananxi, 7250003 2. Agricultural Environment and Resource
Center of Jilin Academy of Agricultural Sciences, Changchun, Jilin, 130033; 3. Jilin Medical
College, Jilin, Jilin,132013)

Abstract; Inorder to determinethe content of phillyrin and the antioxidant activities of different parts of For-

sythia suspensa » ultrasonic extraction was applied to extrat phillyrin, the antioxidant activities were assayed

through scavenging effects to DPPH radical,and the content of forsythin of Forsythia suspensa was determined

by HPLC. The results showed that the best extraction condition was the methyl alcohol content 75% , with-

draws 30 minutes,the material ratio was 8:1,the extraction number of times was twice. The content of phill-

yrin in forsythia leaf was higher than forsythia flower and fruit obviously. Both different parts of Forsythia sus-

pensa had antioxidant activity. So the content of phillyrin in forsythia leaf was higher and different parts of

Forsythia suspensa had antioxidant activity.
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