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Abstract: The study compared the scavenging effects and synergies of the combinations of Coptis extract (CE) and Ginseng extract (GE)
with different mass ratios on the ABTS and DPPH free radicals. The obtained data for the combinations were analyzed using the drug combined
analysis software "CompuSyn" to achieve the related parameters. In the ABTS reaction system, the ICs, values of CE and GE were 170.18+5.20
and 1615.73+40.17 pg/mL, respectively, while the ICs, values of the CE-GE combinations with the mass ratios of 4:1, 2:1, 1:1, 1:2 and 1:4 were
88.86+9.31, 209.1249.56, 329.42+10.29, 188.39+6.33 and 31.42+7.52 png/mL, respectively. According to the combined index (CI) values, CE
and GE at a ratio of 4:1, 2:1 or 1:4 exhibited synergistic effects. In the DPPH reaction system, the ICs, values of CE and GE were 67.57+9.68
and 1590.86+21.35 pg/mL, respectively, while the ICs, values of the CE-GE combinations with the mass ratios of 4:1, 2:1, 1:1, 1:2 and 1:4 were
49.48+12.56, 195.04+7.58, 129.27+15.14, 404.07+10.55 and 153.11£6.32 pg/mL, respectively. According to the combined index (CI) values,
CE and GE at a ratio of 4:1 and 1:4 exhibited synergistic effects. CE and GE worked synergistically to scavenge the ABTS and DPPH free
radicals.
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Table 1 ICy, values of CEGE eliminate ABTS free radicals

iH CE/ GE/ CEGE/(ug/mL)

n E mL E mL

” (ug/mL) (hg/mL) 41 21 11 12 1:4
ICy  170.18£5.20 16157354017 88.86£9.31  209.12£9.56  32942+1029  18839:633  31.42+7.52
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CE HMff/ER (83.24%), #iMH CEGE (4:1) £ 250
ug/mL I P[RR AR 2

alor

o GE

0.5

<
= mCE
A CEGE(I:1)
¥ CEGE(1:2)
® CEGE(2:1)
X CEGE(1:4)
+CEGE(4:1)
0.0 - - - - - -
0 3000
Dose / (ug/mL)
b 2r A CEGE(I:1)
¥ CEGE(1:2)
® CEGE(2:1)
X CEGE(1:4)
+CEGE(4:1) A A
A

CI
.E
|

0.0 0.5 1.0
Fa
E1 FRERELL SR ABTS B REEMREE NI E- 3 E
FIEX S 1E2E

Fig.1 Dose-effect diagram and Combination Index Plot plots of
ABTS free radical scavenging ability by CEGE with different
mass ratios
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FEPUE FBSRIER . CEGE(1:2)iEFR M 5%2 97%I1)
BREARECENT 1, HEEESRRACRIHEM, CI kb
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%< 2 CEGEQ ;5[4 DPPH B HEAY |Cx &
Table 2 1Cx, values of CEGE eliminate DPPH free radicals

NE  CE/(ug/mL GE /(ug/mL CEGE fpg/ml)
B
: (hg/mL) (hg/mL) 41 2:1 1:1 12 1:4
1Cs 67.57+9.68 1590.86+21.35 49.48+12.56 195.04+7.58 129.27+15.14 404.07+10.55 153.11+6.32
a Lo 2o ke WAL 4:1 A 1:4 #EA P FEER. B 5by e d
Y CroR() b (R R AN RIRE BEVR CEAR B R 2 4, T LLA A&
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Fig.4 Dose-effect diagram and Combination Index Plot plots of 0 150 300
DPPH free radical scavenging ability by CEGE with different CEF& / (ug/mL)
mass ratios c 10000F CEGE(1:1) Fa=0.50
4 4a 5%, CE Al GE S 4% DPPH H ~ AN
HEE SRR It A BRCC R 5 ABTS R R K1, £ i
N PN = i
E*HE]&E‘F’ ;ﬁ%tt 4:1 EEB#@ CEGE E‘Jyézlz//ﬂ%ﬁl% [EH 5000
> =i N N il
F CE. [FAIFELARR &L 4:1 () CEGE A, #hfE = i
CE (200 pg/mL) #1 GE (50 pg/mL) HIEMZS51H © '
85.13% A1 3.35%, H{EK& 6 ZALY CEGE (250 t—
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Fig.5 Isobologram at EDsy, ED75 and EDg, for CEGE with
different mass ratios
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