Nat Prod ResDev 2010, 22: 154-158

: 1001-6880 (2010) 01-0154-05

, 430070

0.7%, 0.1%, 55 2 5h, ,
48% DPPH ,
; ; ; ; DPPH;
:Q946 91; R285; TS201 1 A
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Seedpod of L otusand the Campar ison of antioxidant Activity
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Abstract: To increase the extraction ratio of procyanidins fran Seedpod of the lotus (L SPC) , the cellulase and pectase
have been used in the extraction process A n orthogonal experiment is carried out © optimize the paraneters of enzzme
time, tamperature and © on The best technic parameters are like this the amount of cellulase isQ 7%, the anount of
pectase isQ 1%, enzyme temperature is55 , enzyme time is2 5 h Canparewith themethod of ethanol extraction, the
technic after optimize can increase the extraction ratio greatly The inoxidability of samples has been compared by DP-
PH, the result indicate that all samples have sane inoxidability.
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Fig. 1 Effect of cellulase on the extraction of PC
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Fig 4 Effect of enzyme temperature on the extraction of PC

TE W@ ITE -2 h; BRI EE .55 °C; RIREE WM&t 0. 3% Note: 2 h Q 5%; Q 3%Note:
time:2 h;temperature ;55 C ;pectase;0.3% tine 2 h; cellulase 0. 5%; pectase 0. 3%
3 Q3% 0 7%,
E’é 35 0.1% Q0 5%
e 3
2825 22
®E o
E° 45
® 1) 02 04 06 08 1 , 4 (A)
REERIMAL(%) (B) (C) (D)
H2 RREBEMENELESRENZN®N , 4 3
Fig. 2 Effect of pectase on the extraction of PC ,
TE: F AT E] 2 b IR EE .55 C A 4E R EG R N &L 0. 5% Note; 4 3
time:2 h;temperature:55 °C ;cellulase:0.5% 1 '
- 5
£ 4 , ,
oS5 =
€2 /
BES \\‘
g2 S
& <
81
X 0 1
= 0 1 2 3 4 Tablel Factorsand levelsof orthogonal test
Raf#EtE (h)
A B C D
B3 MafRRfE X RIEE RRNEY M Factor Tem(per;ﬂure Time(h) Quantity (%) Quantity(%)
Fig. 3 Effect of enzyme time on the extraction of PC
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Table2 Reaultsof orthogonal test
Na A B C D Result
1 (1) (1) (1) (1) 3 031 3 088 3 047
2 (1) (2) (2) (2) 3 366 3 654 3 435
3 (1) (3) (3) (3) 3 952 4. 014 3 948
4 (2) (1) (2) (3) 3 513 3 677 3 716
5 (2) (2) (3) (1) 4, 231 4 32 4 151
6 (2) (3) (1) (2) 3 409 3 405 3 564
7 (3 (1) (3) (2) 3 378 3 253 3 127
8 (3) (2) (1) (3) 3 577 3 674 3 735
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9 (3) (3) (2) (1) 4 329 4 052 4,293
K1 3 504 3314 3 392 3 860
K2 3 776 3 794 3 804 3 399
K3 3 735 3 907 3 819 3 756
R Q 272 Q0 593 Q 427 0 461
3
Table 3 Analysisof variance
\Y SS F Pr>F
Origin Anova SS mean gjuare F value Significant
8 4. 280 - 0. 535 36 81 <0 0001 *o*
A 2 - 0 388 0 194 13 36 0 0003 *
B 2 - 1782 0 891 61 32 <0 0001 *ox
C 2 - 1 056 0 528 36 34 <0 0001 *o*
D 2 - 1 053 0 527 36 24 <0 0001 *ox
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