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Fig. 1 Effect of extraction temperature on the extraction rate of

flavonoids from Actinidia argute
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Fig. 2 Effect of ratio of solid to liquid on extraction
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Fig. 4 The effect of concentration of ethanol on extraction rate of

flavonoids from Actinidia arguta

0.4

R

Extraction rate of flavonoids/%
(=}
(3]

0 100 200 300 400 500 600 700
7N F Ultrasonic power/W

B 5 BAEIENRERBELEMRNENRIN
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flavonoids from Actinidia arguta
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Fig. 6 Ability of Actinidia arguta flavonoids

scavenging superoxide anion
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Fig. 7 Ability of Actinidia arguta flavonoids
scavenging the hydroxyl radical
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Fig. 8 Ability of Actinidia arguta flavonoids
scavenging the DPPH radical
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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.

Keywords : Actinidia argute ;flavonoids ; extraction ;antioxidant

143

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

