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Abstract: The optimum extraction condition of polyphenols from apricot seed coat with the herbal blitzkrieg
extractor and the antioxidant activity were investigated in this paper. The four antioxidant assays were contained
total reductive ability,scavenging ability for DPPH - , -OH,and O, -. The optimum extraction condition was
listed:solid-liquid ratio 1:20(g/mL) ,ethanol concentration 30% and time 120s. Under this situation,the extraction
rate of polyphenols was 9.650mg/g. When the polyphenols concentration was 0.4mg/mL,the rate of scavenging
DPPH- was 92.9%. When it was 3.0mg/mL,the rate of scavenging O, was 93.1%. When it was 2.0mg/mL,the
rate of scavenging OH- was 98.1%. When it was 1.0mg/mL,reducing force was 1.411.
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Fig.1  Effect of ethanol concentration on extraction rate

of polyphenols
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Fig.2 Effect of extraction time on extraction rate of polyphenols
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Table 2 The result of orthogonal experiment

T A B C Z W34 (mgle)
1 1 1 1 5.821
2 1 2 2 7.366
3 1 3 3 9.625
4 2 1 2 5.791
5 2 2 3 8.216
6 2 3 1 5.225
7 3 1 3 7.838
8 3 2 1 4.373
9 3 3 2 7.964
K, 22812 19450  15.419
K, 19.232  19.955  21.121
K, 20.175  22.814  25.679
k, 7604  6.483 5.140
ks 6.411 6.652 7.040
ks 6.725 7.605 8.560
R 1.193 1.121 3.420
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Fig.4 Comparison of DPPH radical scavenging activity on

polyphenols from apricot seed coats with vitamin C

EEN P = A IO v -4 AL R S S i DR S
DPPH- 1188 77, Hiti B2 5 AR OC . 7R IR & Vs 1]
W, VI8 R B8 ) JE 5 5, 7E0.05mg/mLE) V48 LT
VSR DPPH « 5 111 ££0.1~0.3mg/mL¥K& B 8 B P9 FE 5
W R L B ek M BT M) KT 0.3mg/mLIN, Ff
TR 9 A B AR P 1 R T I AR, W] R
VR R R 40 11 DPPH = 24 9% 5 58 s W 5 5 0.4mg/mLL
I 5 il 7 B 3R 0k 21 B KA 92.9% , JE & B2 T V [P
7K ~1-96.1% , 2 B 1L A7 A Ff iz 22 oy A3 AR 48 1903t I
DPPH - [A11EH -

276 s0155 %10

ST B T IR R 0 BE S MR BE IR G T B 5. IRy
0.6mg/mLI , K SRV JRTE BRF 53 0 2 34.2%72.23%:;
T B LI, A At R o2 R B A A ] W 5TV e
PR IR B 3mg/mLI, A 5 R 4 T B T T R R
JIHBIL T Ve, 20 A %] T793.1%.89.73% . 1] UL, 1E5%
(AR BE I, LA ATl B 22 ToRE o RV PR R TV o
120 ¢
100 |
80
60 -
40

20 |

AT B IR R (%)

0 | 1 1 1 |
0.6 0.8 1

WRE (mg/mL)
K5 i AR B 2 1 5 VS BRO, < BE D) LA

Fig.5 Comparison of superoxide radical scavenging activity on

polyphenols from apricot seed coats with V.
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Fig.6  Comparison of hydroxyl radical scavenging activity on

polyphenols from apricot seed coats with Vitamin C
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Fig.7 Comparison of reducing power on polyphenols from

apricot seed coats with Vitamin C
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