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Studies on the Radical Scavenging Effects and the Inhibitory
Effects on ACE Activity of Several Flavonoids
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Abstract

This study was carried out to identify the biophysical utility of bioflavonoids by the determination of their
antioxidative activities, radical scavenging activity and inhibitory effect on the ACE activity. The results
obtained were as follows; All flavonoids experimented greatly inhibited the linoleic acid oxidation from the
early period of oxidation, and the radical scavenging ability was also greater in genistein and daldzem than
other flavonoids, generally showing donating ability. Rutin has the metal-chelating ability with Cu®" and Mg”",
which means to have the inhibitory effect on the promotive oxidation of lipid by metal ion. All flavonoids
experimented inhibited the angiotensin converting enzyme (ACE) activity, which was greater in genistein and

daidzein than other flavonoids.
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Fig. 1. Effects of flavonoids on the linoleic acid peroxidation.
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Fig. 2. Effects of various flavonoids on the linoleic acid
peroxidation.

Table 1. Comparisons of radical scavenging abilities of var-
ious flavonoids

Reaction time (hrs)

05 1 15
Control 2.5 7 85
Ascorbic acid 46.9 69 845
Genistein 3.7 46 7.1
Morin 94.6 96.5 94.6
Quercetin 96.1 935 935
Naringin 6.1 9.7 34.7
Hesperidin 489 542 577
Rutin 94 94.5 94.1
Daidzein 80.3 82.3 87.3
Glycitein 59.4 67.8 845
Kaempferol 10 29.1 30.3
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Fig. 3. Elution profiles of rutin binded with Cu®" and Mg”',
respectively, by Sephadex G-25 gel chromatography.
Fractions of 5 mL each were collected.
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Fig. 4. Inhibition rate of the ACE activities of flavonoids.
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