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Analysis of Vicamine Using High Performance Liquid Chromatography
and Antioxidant Activity of Vincaminor Extract

Jong-Hee Jung, Yu-Mi Back, and Kwang-Geun Lee*

Department of Food Science and Technology, Dongguk University

Abstract Vincamine, one of the major indole alkaloids in vincaminor (Vinca minor L.) is commonly used for treating
cerebrovascular diseases. The antioxidant activity of vincaminor extracts and vincamine were measured by 1.1-diphenyl-2-
picrylhydrazyl (DPPH) and lipid malonaldehyde (MA) assay. Vincaminor leaves were pulverized and extracted with various
solvents such as water, methanol, and ethanol. The antioxidant activities of the extracts varied in accordance with solvents and
assays. In DPPH assay, the water extract showed the highest antioxidant activity. In lipid MA assay, However, the ethanol
extract inhibited MA formation from cod liver oil by 82% at the level of 5,000 png/mL. Vincamine in the extract was analyzed
by high-performance liquid chromatogram and the concentration of vincamine was 0.419+0.005 pg/mL.
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Fig. 1. The chemical structure of vincamine.
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Table 1. Antioxidant activity of various solvent extracts of
vincaminor leaves and vincamine measured by DPPH assay

Table 2. Antioxidant activity of various solvent extracts of
vincaminor leaves and vincamine measured by lipid MA assay

Antioxidant activity (%)

Antioxidant activity (%)

Solvent Solvent
500 pg/mL. 1,000 pg/mL 5,000 pg/mL 500 pg/mL. 1,000 pg/mL. 5,000 pg/mL
Methanol 9+2 19£2.5 29+3.5 Methanol 6+9.7 31£2.7 66+5.0
Ethanol 9+2.1 10£2.5 27+2.8 Ethanol 9+1.4 19+3.6 82+0.6
Water 11£0.5 12+0.6 41+11.2 Water 25+6.6 35+4.2 47+8.1
Vincamine 8+1.2 7+1.9 9+1.3 Vincamine 6+1.2 104£2.6 2042.4
o-Tocopherol 49+5.2 52+5.1 75+6.8
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Fig. 2. Calibration curve for the analysis of vincamine by HPLC .
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Fig. 3. Typical HPLC chromatogram of vincaminor extract.

111 867
- Fetertion Tme
-
: l‘
BOERT =] [
HiET— \
: ) |
QAST—| { i |
DR W VSR
‘5"3_|||||||||||||||||||||||||
00 300 600 4m 1200 15m

Fig.4. Typical HPLC chromatogram of vincamine.
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