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Antioxidant and antibacterial activity of hot water
extract from Acer tegmentosum Maxim bark

ZHANG Xin, SUN Fangdan, SONG Yuyang, JIN Tieyan”
( College of Agriculture , Yanbian University , Yanji 133002, China )

Abstract: In order to discuss the antioxidant and antibacterial activity of hot water extract from Acer tegmento-
sum Maxim bark, the 1,1-diphenyl-2-picrylhydrazyl (DPPH), 2,2’-azino-bis(3-ethylbenzothiazoline-6-sulfon-
ic acid) CABTS), and Ferric-reducing power is used to evaluate the antioxidant activity of hot water extract
from Acer tegmentosum Maxim bark, and Streptococcus mutans (3289), Staphylococcus aureus (4220) and
Escherichia coli (1924) is used to investigate the antibacterial activity of hot water extract. The results show
that the hot water extract exhibit evident antioxidant effect, in addition there was a significant dose effect rela-
tionship between antioxidant activity and extract concentration. Within the range of measured concentration,
DPPH and ABTS scavenging rate, Ferric-reducing power of hot water extract reach 95.56% , 94.76% and
2.60, respectively. The ethyl acetate and water layer of hot water extract have antibacterial activity only to E.
coli (1924), further the minimum inhibitory concentration (MIC) is 128 pug/mL,16 ug/mL, respectively. The
above experimental results can provide references for the development and utilization of Acer tegmentosum
Maxim resources.
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