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Extraction of Flavonoids from Actinidia arguta and Its Antioxidant Activity in vitro

WEN Gang,LIU Hai-yan, YANG Mei
(School of Environmental and Biological Engineering,Jilin Institute of Chemical Technology ,Jilin,Jilin 132022)

Abstract: Taking Actinidia argute as test material, ultrasonic assisted extraction method was used to study the ethanol

concentration, solid-liquid ratio, extraction temperature, extraction time, ultrasonic power and other factors affecting

flavonoid extraction efficiency of Actinidia argute. After purification the flavonoids was used for investigated antioxidant

activity in vitro. The results showed the appropriate extracted conditions were chosen as follows: ethanol concentration

was 70% (V/V), solid-liquid ratio was 1 ¢ 8 g/mL, extraction temperature was 70°C , extraction time was 5 min, and

ultrasonic power was 300 W. Actinidia arguta flavonoid showed a good DPPH free radical scavenging activity,and it also

had hydroxyl radicals and superoxide anion free radical scavenging ability.
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b3 B R Ay 6 A B TR PR E T R 2 AR 2 B L
WA o B R AR AL,

FERHIEFRIL BN 20 g AR 2 g AR A4
0.5 g BRBR%EE 0.5 g FAk45 0.5 g . 4i4E & B 10 mg. Bl
18 g Z&M87K 1 000 mL, JinE PDA #53 B i C il IR B
YEFAH B s
L2 Rk
L2.1 FEFIEFE BOREFSEL0.5 cmX 0.5 cm HIH
HFpF PDA VAR, 78 28°CHETRIE R4 N B e s 5%,
[Ep2 SR ST R =g L
L2.2 #IEEH OWFE 80,5k 18%, AH 1%,
K1Y QF KM 73%,F 5k 20%, KB 5%, AF
1% M 190 @QAHE 68%0, %%k 2520, Kk 500, AF
19, M 1% @ H e HE 60%, M kF5E 20%, 8k 16%,
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FEYEHRTE 28°C A .
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PIST IR AET R SES ke CTAB 1L 4R EL,
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00 ST 1TS1 F1 1TS4, 514 th A K 3 N A R, B
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ITS4.5'-TCCGTCOGCTTAT TGATATGC-3',
1.2.5 BRUEIRE:  DAZERHIEIRIEEH 20 g iR 5
BOhRUE, 43 50 P RN 22 20 FURE . Ve R R AU K
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AP 10 REE 28 CERMBE LI FrE LR A
TFRENEER S dME 1 REZERE FiERERK
TEL. B2ERKEE (mm/d)=CEYEEER—5)/H
22 K],
L2.6 ZAWEKE FEEEN. R R R
REABRERMIBFREAS 2 g EHFHEFETAENE
R HEA 7RG 3%, B g% B & ik A |,
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2.1 ITSFLER T

ERFFE T IS Y M H- 1TS ¥ 5 i) GenBank % 5%
5 . KJ868811, 441l (1) ¥ 51| $2 38 & NCBI #£ 47 Blast [t
XA » L X4 5 B 7R % AR M B M E- Pleurotus cys-
tidiosus .
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Table 1 Effect of carbon sources on mycelia growth of

Pleurotus cystidiosus

(30 HAKE =R BEN [ EAS
Carbon Growth rate Significance of difference Mycelia growth
source /(mm e+ d—1) 0. 05 0.01 vigor
TER 2.87 a A ++
X3 2.28 ab A ++
;33 2.14 ab A +++
L 1.87 b A +
HEE 1.77 b A +

HRPRFR 5 REZNTHH, RAXEFHER 1% BEKE,/NEFE
FR SN BFAKT+ A RIFRE L KA — R, TR,

Note: The number in the table are the mean of 5 time observation; values in the
same column with different letter are significantly different (level of significance is 5% for
letters in lowercase,and 1% for those in capital letter) ; 4, weakly; 4+, ordinarily, + +

+,vigorous, similarly hereinafter.
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Table 2 Effect of nitrogen sources on mycelia growth of

Pleurotus cystidiosus

AW HA KR ERBEN [ EAS
Nitrogen Growth rate Significance of difference Mycelia growth

source /(mmed—1) 0. 05 0.01 vigor
[ZaRy s 2.99 a A +++
HAR 1.77 b B ++
Uit 83 0. 66 c C +
THERER 0.55 c C +
1043 0.53 ¢ c +

RE 0.45 c C +

2.4 BREUR X A BN B B 224 KA
MR 3 ATLIEH , ARBRER T2 E KA
o, VORI E R Z7E IR AR EL 10 ¢ 1~60 : 1 Y
B (HLL 40 ¢ 1 plefE, WA KPR B - A,
BRIEAIEILAE 102 1,20 £ 1,30 ¢ 1,50 ¢ 1,60 * 1 BfH 2
ARZEHFR., N2 KBERALL N 40 ¢ 1,
F3 BAFELEENEFZERKNTMW

Table 3 Effect of carbon-nitrogen ratio on
mycelia growth of Pleurotus cystidiosus
— HAKE . %ﬁﬂ%ﬁ %‘%ﬁi’tﬁ‘

CiN Growth rate Significance of difference Mycelia growth

/(mme+d—1) 0.05 0.01 vigor
40:1 3.28 a A +++
50:1 2.77 b A ++
30:1 2.07 c B +
20:1 1.97 c B +
60:1 1.97 c B +
10:1 1.79 c B +
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Fig. 1 Effect of temperature on mycelia growth of

40.0

Pleurotus cystidiosus
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Fig. 2 Effect of pH value on mycelial growth of

Pleurotus cystidiosus
2.7 WERMERZER ST
HERATUEL, T OME2AKEERRHA
4. 03 mm/ d, WAL Hy 40. 4495, BAFETE Ky 85. 97 g/ 4%,
Bl 7 QLY 2 b3 e O 43.33% ., ELr QI3
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Table 4 Analysis of agronomic traits in Pleurotus cystidiosus
- AT E AR WHER T a5 R BRI BE W E R ERSCEX S

Formul First wave weight Biological efficiency Pileus diameter Pileus thickness Prosthecae length Prosthecae diameter Mycelia growth rate
ormula
of fruit body/g /% /mm /mm /mm /mm /(mme d—1)

[©) 82. 23 21. 36 58.02~91.78 9.19~12. 54 42. 06~51. 86 16. 15~20. 97 2.47

@ 96. 07 39. 39 57.91~91. 14 9. 00~10. 91 41. 14~60. 26 14. 66~23. 13 2.58

® 79. 51 43. 33 61. 05~96. 86 9. 19~10. 90 39. 34~65. 55 14. 80~24. 45 3.16

@ 85. 97 40. 44 56. 38~97. 84 9.13~13. 34 43. 77~69. 49 14. 51~22. 38 4.03

® 67. 89 27.20 56.93~92. 91 9. 35~12. 95 41. 28~62. 25 13. 64~22. 58 2.15
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Domestication and Cultivation of Wild Pleurotus Cystidiosus and
Its Molecular Identification

LI Die, WU Hao, LI Hong-yu,LEI Yu-xia,LLIU Bin
(Applied Microbiology Institute, Agricultural College,Guangxi University, Nanning , Guangxi 530003)

Abstract: Taking Pleurotus cystidiosus as material, through morphology characteristics, culture characteristics, ITS
sequence (Gene Bank accession number; KJ868811) and other identification to determine the strain of Pleurotus
cystidiosus. To study its biological characteristics. Cultioation test was conducted by using cotton seed hull,corn cobs,saw
dust,sugarcane bagasse which was abundant in Guangxi as substrate,to select formula of substrate suitable for Guangxi.
The results showed that,in five kinds of the tested carbon sources, Pleurotus cystidiosus mycelium had better effect by
using starch;In six kinds of selected nitrogen source,it was the best by using yeast powder; Pleurotus cystidiosus mycelia
could grow in the carbon nitrogen ratio 10 ¢ 1—60 : 1 range, but the 40 : 1 was the best; the optimum growth
temperature range were 25. 0°C and 30.0°C,with 27. 5°C was the best;the optimal pH 7. 0. The cultivation experiment
results showed that with the saw dust as main ingredient in its biological efficiency could reach 43.33%, the highest
mushroom weight was 79. 51 g/bag.

Keywords ; Pleurotus cystidiosus ; 1TS; biological characteristics;cultivation
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