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Effects of Sugaring Process on the Free Radical Scavenging Activity of Rose Extract
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ABSTRACT: The work aims to investigate the effect of sugaring process on the free radical scavenging activity of rose
extract, in order to provide a theoretical guidance for the application and development of sugaring technology in the pro-
cedures of processing and storage of rose. Folin-Ciocalteu colorimetry and aluminum trichloride colorimetry were used to
determine the total phenols and total flavonoids contents in rose extract, respectively. With the sugaring by glucose and
sucrose, ABTS and DPPH free radicals were used as the test objects to analyze the effects of sugaring process on the
change in the free radical scavenging ability of rose extract. HPLC-MS was further used for the primary analysis on the
change in the types and contents of anthocyanins in rose extract before and after sugaring process. The results showed that
the rose extract had high contents of total phenols ((379+1.8)mg/g) and total flavonoids ((153+7.2)mg/g). The sugaring
process could remarkably enhance the free radical scavenging activity of rose extract. Through the analysis of HPLC-MS,
the sugaring process had significant impacts on the types and contents of anthocyanins in rose extract. Sugaring process
will influence the free radical scavenging ability of rose extract by changing the types and contents of anthocyanins in

rose extract.

: 2020-01-09
(31801548) (2018HHO0134, 2018GZ0003)
1997—
1986—



. 18-

2020 6

KEY WORDS: sugaring process; rose; free radical; antioxidant; anthocyanins

[1]

Rose rugosa cv. Plena

Rosaceae Rosa sp.
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Fig.2 Color change of rose extract during sugaring process
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1
Tab.1 Color change of rose extract during sugaring process
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Fig.5 HPLC spectrum of rose extract
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2
Tab.2 Mass spectrometry analysis results of rose extract
/
min mlz m/z
2.7 465 303 -3- C21H21012
3.8 465 303 -3- C21H21012
4.3 435 303 -3- C20H19011
7.5 449 287 -3- C21H2:10n
10.6 479 317 -3- C22H23012
114 479 317 -3- C22H23012
14.3 463 301 -3- C22H2301
15.1 493 331 -3- C23H25012
3
Tab.3 Retention of main components in each experimental group
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