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Abstract

The influence of flavonols from onion skin on xanthine oxidase was investigated. Methanol extract
was showed 12.8% of yield, 661.3mg% of flavonoids contents and 88.7% of inhibitory effect on xanthine
oxidase. F; and F- fractions were obtained from the methanol extract by ODS and Sephadex LH-20
chromatography. F; and F: fractions flavonols(3-OH free) identified by UV/visible spectroscopy.
Inhibitory effects of F; and F2 on xanthine oxidase were incresed with increasing concentration. ICsos
of Fiand Fz were 0.95ug and 0.67ng, respectively. To confirm the specificity of F: and Fz against xanthine
oxidase, albumin was.added.to thereaction mixture. The inhibition of F1 and F2 may be due to specific
binding to xanthine oxidase. The modes of their inhibitions were of mixed type with respect to xanthine
as a substrate.
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Table 1. Yield, flavonoids contents and inhibition ef-
fect of extract from onion skin

Yield Flavonoids Inhibition effect

Extract (%) (mg%) (%)
Water 7.7 3195 12.2
50% Methanol 88 482.4 35.6

90% Methanol 12.8 661.3 88.7




JutgAoA 23 Z2}R ¥ Xanthine Oxidase #3872k 695

Absorbance at 405 nm

0 20 40 60 80 100 120 140 160

Fraction No.

Fig. 1. Chromatogram of methanol fraction obtained
from ODS column on Sephadex LH-20 column.
Fractions were eluted with methanol that contained
75% acetic acid as a mobile phase at 0.8ml/min.
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Fig. 2. Spectrophotograms of F( and F; fractions from

onion skin.
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Fig. 3. Inhibition of F; and F2 fractions from onion skin
on xanthine oxidase activity.
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Fig. 4. Changes in inhibitory effects of F; and F2 on xan—
thine oxidase by increasing of albumne concen—
tration.
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Fig. 5. Double-reciprocal plot of xanthine oxidase kin-
etics in the presence of F; and F; fraction.
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