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Abstract: This work aimed to study the antibacterial activities of crude and refined extracts of total
flavonoids from tartary buckwheat bran on pathogenic bacteria, to analyze the flavonoid monomer
components and evaluate the antibacterial activity of different flavonoid glycosides. The antibacterial
activity of crude and refined total flavonoids and their four flavonoid glycosides was investigated by
the diffusion plate method and double dilution method. Qualitative and quantitative determination of
total flavonoids in tartary buckwheat bran were detected by high-performance liquid chromatography
(HPLC). The refined extract of tartary buckwheat bran had stronger antibacterial activity on
Staphylococcus aureus, Micrococcus luteus, Enterococcus, Escherichia coli, Shigella, and Salmonella
than the crude extract. The main flavonoids of tartary buckwheat bran were rutin,
kaempferol-3-O-rutin, quercetin and kaempferol. The total flavonoid content of refined extract was
2.84 times that of the crude extract. The antibacterial activities of four flavonoid monomers showed a

Yrim BEA . 2020-12-29
BEEWA . )14 &S558 % R ioE 400 H (FZBC2020001 ) 5 3#9 JH 5 BI RN A B2 "3 3 (18H1314)
*EEEE B @1976—), B It B W0 A S0, 325 IR A W BB R R WIS . E-mail :2j804@163.com

A& S5 Lt £ 20 2021 EE A0 EE 118



RESEARCH ARTICLE

WU Mengmeng,et al: Antibacterial Activities of Flavonoid Extracts of Tartary

Buckwheat Bran and Its Effective Components

certain structure-activity relationship. Among them, quercetin showed good antibacterial activity

against all tested bacteria.

Keywords: tartary buckwheat bran, flavonoid, antibacterial activity, high-performance liquid
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Fig. 1 Inhibition zone of crude and refined flavonoids from tartary buckwheat bran
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