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Protective effect of six natural plant extracts on the stability of vitamin D,

HU Dai-hua
(Vitamin D Research Institute, Shaanxi University of Technology, Hanzhong 723000, China)

Abstract: To study the protective effect of six natural plant extracts including eyebright extract, honeysuckle ex-
tract, cherry extract, chrysanthemum indicum extract, grape seed extract and bamboo leaves extract on the stability of vita-
min D, ( VDZ) , the extracts were mixed with VD2 in 10 : 1 mass ratio respectively, and the changes of VD2 content was de-
termined by high performance liquid chromatography 30 d, 60 d, and 90 d after mixing by comparing the stability of VD2 in
the mixture protected by three natural antioxidants tea polyphenols, resveratrol, and soybean isoflaveone and synthetic an-
tioxidant butylated hydroxytoluene (BHT) , respectively. The retention rates of V,, without antioxidants was only 51. 68%,

2.69%, and 0.27% after placed for 30 d, 60 d, and 90 d respectively. Six natural plant extracts presented good protective

effects on the stability of VD2 , and the longer the mixation,

Wefs B #3:2017-05-15 the better the effects. At the 30th day after mixation the

IR PP AR IR ATBA L H (2012KCT-29) 5 B P T retention rate of VD2 was 52. 61%—70. 31% in the mixtures
KA LRI H (SLGBH16-04) ; B PE L T2 A R BB
I H (SLGKY16-19) ; Bk 764 2011 HrfE s 03 H (QBXT-Z
(P)-15-15) ; BUHTTRHE R T H (2013F224)

TEZ RN ARAE (1983-) , &, BevPg 22 R A, 11 PRI, 32 4 VD2 were 29. 43%~53. 34% in the mixtures with six natu-
FER D KRBT, (E-mail) hudaihua007@ 163.com ral plant extracts among which eyebright exiract, grape

with six natural plant extracts, less than those with three

natural antioxidants. At the 60th day, the retention rate of
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seed extract, and honeysuckle extract showed better protective effects. At the 90th day, the retention were 8. 27%-22. 39%

in the mixtures with six natural plant extracts among which eyebright extract, honeysuckle extract, and cherry extract per-

formed better.
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Table 1 Changes of vitamin D, residual mass by adding different antioxidants

Vnzﬂ‘%ﬂf]’:ﬁi( mg)
B AT b 3

%0d %30d %560 d %590 d
POyt 3.00£0.01aA 1.55+0.02bB 0.08+0.01¢C 0.01+0dC
PERE SR 3.00+0.01 1.58+0.02 0.99+0.02* 0.54+0.02*
HF B AE S 3.00+0.01 1.67+0.01 ** 0.90+0.02 ** 0.48+0.01*
(g7 31e7| 3.00+0.01 1.76+0.01 ™ 0.88+0.04 ™ 0.25+0.02 **
SR 3.00+0.01 1.75+0.02 " 1.36+0.03 ™ 0.67+0.01*
INK RS 3.00+0.01 2.11£0.02* 1.60+0.02 ** 0.66+0.03 **
HATHT S 3.00+0.01 2.05£0.02 " 1.53+0.04 ™ 0.40+0.01 **
RKZm 3.00+0.01 2.16£0.02** 0.79£0.02 ** 0.25+0.02*
P2 e 3.00+0.01 2.19+0.01* 0.76+0.01 ** 0.25+0.02**
NGRS 3.00+0.01 2.21+0.01 0.85+0.01 ** 0.27+0.01 **
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BHT(V,, : BHT=1:5) 3.00+0.01 1.93+0.01 ™ 1.12£0.02* 0.44£0.02 ™
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Fig.1 Effect of different antioxidants additions on the stability of vitamin D,
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