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Extraction and Antioxidant Property of Flavonoids in Kunming Solid Bamboo Leafs

GUO Lei XU Rurrhong YUAN Runrling YAO Kunhua, GUO Qun
( Resources College of Southwest Forestry University, Kunming, Yunnan 650224)

Abstract; Talomg Kunming solid bamboo leaves as raw material bamboo leaves flavonoids extracted to determine the op-

timum conditions and bamboo leaves flavonoids on the antioxidant role of rapeseed oil. The results showed that extrac-

tion time was 4. 5hours, extraction temperature was 8 G solid-liquid ratio was 1 *20, 75% ethanol concentration, the

times of extraction was once, extraction content was 34.58 mg/g. Studied antioxidant properties of flavonoids on colza
oil. We found that flavonoids of bamboo leaves had definite antioxidation, and the antioxidation of 0.02 % (mass fraction)
of bamboo leaves flavonoids was less than citric acid, BHT, TBHQ, but higher than VC, the antioxidation was in-

creased in evidence when swing in with 0.02% citric acid at the same time.
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