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Dynamic Changes of Antioxidant Activity of Polygonati Rhizoma During Steaming
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(Abstract] Objective To investigate the dynamic changes of antioxidant activity of Polygonati Rhizoma during the process of
steaming and to explore the mechanism of nine —time steaming and nine —time processing of Polygonaii Rhizoma. Methods
Polygonati Rhizoma samples with different steaming times were extracted by biomimetic and chemical extraction. The antioxidant
activity was determined by ABTS, FRAP and AAPH methods. Results The antioxidant activity of the bionic extraction was stronger
overall, and the highest was 297 times to that of the chemical extraction. The antioxidant activity was increased as the times of
steaming increased. According to the results of ABTS, FRAP and AAPH, the antioxidant activity of steamed Polygonaii Rhizoma
was respectively 135, 254 and 253 times higher than that of the fresh samples. Conclusion Bionic extraction can more
comprehensively represent the antioxidant capacity of Polygonati Rhizoma, and the enhancement of the antioxidant activity is
a good explanation for the enhanced efficacy of Polygonati Rhizoma after the steaming process.
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