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Abstract: The anthocyanins were extracted from the fruit of Lonicera edulis by ultrasonic wave. The
extraction conditions were optimized by single factor and response surface test. High-performance liquid
chromatography-electrospray ionization/mass spectrometry (HPLC-MS/MS) was used to identify the
anthocyanin compounds, its anti-inflammatory activity was elaluated. The results showed that the optimal
extraction conditions for the anthocyanins from Lonicera edulis was as follows: ultrasonic power 160
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W, ultrasonic time 55 min, material liquid ratio at 1:35 g/mL, and the ethanol volume fraction 85%. The

extraction of anthocyanins form Lonicera edulis was (298.22+1.13)mg/100 g. Four individual anthocyanins
were found by HPLC-MS/MS, with cyanidin-3-glucoside (68.971%) being the major anthocyanin. The
anthocyanins of Lonicera edulis could inhibit release nitric oxide (NO) and prostaglandin E, (PGE,) from

RAW264.7 LPS-induced. The anthocyanins form Lonicera edulis revealed a protective effect to reduce

the secretion of inflammatory mediators.

Key words: Lonicera edulis; anthocyanins; response surface methodology; high-performance liquid
chromatography-electrospray ionization/mass spectrometry; anti-inflammatory activity
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400 pg/mL)EHE IR, H55524 h, FIHIESE
B, AIA100 pLEIMTTIR#1(0.5 mg/mL), ¥2¥4 h
Ja5t biEk, #fLInA100 uL DMSO, # R
30 min, MIE490 nmAb I EE

AN A A7 2 (%)=(OD g 455/OD ) X 100
1.3.8 NOFIPGE, Bl RE IMlE  BOH 5k K
RAW264. 74101, LA1X10° cfufgfhE[96FLik |,
BAL100 pL, FEFE24 hjg, BBEEFRHEMA200
uL LPSHNEfie AR B H 7 o A FE . 25
4H; LPSZ: fMALPS(l pg/mL); LPS-+#5254H.
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AB 101.10 1 101.10 9.24 0.0088"
AC 478.30 1 478.30 4371  0.0001"
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14 0 1 —1 0 243.41
15 0 —1 1 0 238.97
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BEHINP<<0.05), FilSd1E & e R AL CH
W MPGE, B T &, 400 png/mLEiAF] i/~
H. 2L, iR aH R RESIIHILPSTE
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