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Abstract

The total phenolic contents and the antioxidant activities of methanolic extracts of different parts (fruit, calyx, leaf,
stem, and roof) of Physalis alkekengi var. francheti were investigated using established in vitro systems including
DPPH radical-scavenging, nitrite-scavenging, superoxide anion radical-scavenging activity, measurement of reducing
power, and assessment of the metal-chelating effect. The highest extraction yield was from fruit (52.55%), whereas
the lowest levels were obtained from root (10.49%) and stem (12.88%9).The leaf extract had the highest total phenolic
(58.47 mg/g) and total flavonoid (4.83 mg/g) contents, plus the greatest antioxidant activity, as shown by the DPPH
radical-scavenging assay, and the highest levels of reducing power at concentrations of 1 and S mg/mL. In addition,
the calyx also showed good antioxidant activity.These findings indicate that methanolic extracts of leaf and calyx
may be useful in the food manufacturing and nutraceutical industries.
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Table 1. Extraction yield, total phenolic content and total
flavonoid content of different part extracts of Physalis alkekengi
var. francheti

Braction yield (%) Total phenolic content Total flavenoid content

(mg/g) (mglg)
Fruit 52.55+1.861" 12.79£0.30" 0.33:0.02°
Calyx 19.99+1.41° 46.10:1.06" 0.98:0,03"
Leaf 17.6042.26" 58474191 4.83:0.02°
Stem 12.88+2.96" 17.68+1.55° 0.61:0.01°
Root 1049£2.12° 24.87+0.97 0.19:001°

"Means with different letrers within a colunn are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.
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Fig. 1. DPPH radical scavenging activity of different part extracts
of Physalis alkekengi var. francheti,
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Fig. 2. Nitrite scavenging activity of different part extracts of
Physalis alkekengi var. francheti,
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Fig. 3. Superoxide anion radical scavenging activity of different
part extracts of Physalis alkekengi var. francheti,
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alkekengi var. francheti.
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