RERWARIZ, J. Anhui Agric.Sci. 2018,46(22) :145-148

31 5k 52 3 2 P 4R BN R A S B SR AL TE A %

RMER,K F,IWE,LFE,F2Z R E" (hdihorsirs, B AN 154007)

FE [ BQ SRRk m@ oA A kR e 2 KRR L Y e LA EN, [Fik | ALHE R La L A AwE &
DT R H B R FRECRT I | B o ik stk K AR B BOR i 43 ik 69 Yok ;B i) 2 st - OHL 0, vA & DPPH - #935Rae B, 3R 3030
BREGRAR S, [ER]FZRRR L LM AR 1:8, 3 FEt 1 3.5 h, B 43k 9 350 v/min, £ & 21.9% ; 2% #k i 2F
- OH.0,- \DPPH « g AR A LG FARER , LFRFE S5 REEZ - FR £ E, [4Eib]@dvh paiEkiked Vbt XK
ITERBRES, LTI, H T RACKRA T R b LA RBRGIEAAER,

K WHOR ;R KRR AR & kR AAL

FESES S-3 XEARIRED A XEHS 0517-6611(2018)22-0145-04

Study on Soxhlet Extraction Technology and Antioxidant Activity of Seabuckthorn Fruit Oil
ZHAO Tong-chao,ZHANG Yu, WANG Li-hong et al (Pharmacy College of Jiamusi University, Jiamusi, Heilongjiang 154007
Abstract

thorn fruit oil and determining the antioxidant activity. [ Method ] On the basis of single factor experiments, response surface methodology

[ Objective | Response surface analysis methodology (RSM) was used for optimizing the Soxhlet extraction technology of seabuck-

(RSM) was used to investigate the effects of solid-liquid ratio, extraction time and rotational speed on the yield of seabuckthorn fruit oil ob-
tained by Soxhlet extraction.The antioxidant capacity of seabuckthorn fruit oil was evaluated by measuring the scavenging capacity of - OH,

0, and DPPH - .[ Result] The optimum conditions were solid-liquid ratio 1:8,extraction time 3.5 h,rotational speed 9350 1/min and extrac-
tion yield 21.9%.The seabuckthorn fruit oil had a good scavenging effect on -+ OH,0,- and - DPPH, and existed concentration-effect relation-
ships in some extent.[ Conclusion ] This optimum Soxhlet extraction process of seabuckthorn fruit oil is simple and feasible with high extraction

rate,and it is suitable for industrial production.The seabuckthorn fruit oil showed strong antioxidant activities.
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Table 1 Factors and levels of RSM

JKF K% Factor

Level A// g/ mL B//h C//r/min
-1 1:8 2 7 000

0 1:10 3 9 000

1 1:12 4 11 000
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Fig.1 Effects of various factors on extraction yield
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Table 2 Box-Behnken experimental result of extraction process of sea-

buckthorn fruit oil

TR
Extraction
yield // %

22.20
20.70
12.19
21.45
18.45
14.38
17.11
19.26
11.82
16.17
18.78
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19.95
21.41
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Table 3 Variance analysis of response surface model

z/'?%ﬂé/)‘? ‘fﬁ*ﬂ DE EETE{ ﬁ‘]ﬁ F(H P (i
ariance quare egree ol ean

source sum freedom square Fralue P value
157 Model 183.55 9 20.39 28.35 0.000 1
A 37.02 1 37.02 51.47 0.000 2
B 15.43 1 1543 21.45 0.002 4
C 3.51 1 3.51 4.88 0.062 9
AB 0.87 1 0.87 1.22 0.306 7
AC 0.98 1 0.98 1.36 0.281 3
BC 0.49 1 0.49 0.68 0.436 4
A’ 100.08 1 100.08 139.13 <0.000 1
B’ 10.78 1 10.78 14.99 0.006 1
c’ 6.30 1 6.30 8.75 0.021 2
%% 2% Residual 5.04 7 0.72

ST Lack of fit 3.21 3 1.07 3.24 0.214 4
afiiR%2% Pure error 1.83 4 0.46

ST Sum 188.58 16
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Fig.2 Three-dimensional response surface showing effects of solid-liquid ratio, extraction time and rotational speed on the yield of seabuck-

thorn fruit oil
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Table 4 Scavenging effects of seabuckthorn fruit oil on DPPH - %
FEdh FE S Sample concentration // g/ L
Sample 2 4 6 8 10
YEHRSE Seabuckthorn fruit oil 27.87 41.55 51.60 74.40 80.30
Ve 95.12 95.37 95.51 95.69 96.00

2.3.2 X - OH BIEERVE . UPBICRIMTEER - OH MG ES R WRIERIT 0.8 o/L 5 iEERRAIG KB HIE G2, R ik L
WA S, ARG - OH [T BRAE S, R0 0.2~ 1.0 o/ LIHRIIEBRF A 91.54% , 5 V. TG FRA I
1.0 g/L i, %) - OH {4375 [ BE 1 Bt 4 ok 2 1) 16 i 1 v, (L
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Table 5 Scavenging effects of seabuckthorn fruit oil on - OH %
EES 5 B Sample concentration // g/ L
Sample 0.2 0.4 0.6 0.8 1.0
YEHH L Seabuckthorn fruit oil 58.19 65.37 77.11 89.85 91.54
Ve 95.12 95.37 95.51 95.69 96.00

2.3.3 X O, MTEBRAE ] . UPBICRINTEER O, XI5 R WAL
6, F0uF O, A BRI TE BRAE T, 29k BE T V5 R B 2 i T B

PEXTHEZH Vo, B BRAE B L A TR g ik, oA I Y
FIEHAGE , RN 0.1 o/ L HRGEERAH N 91.23%,
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Table 6 Scavenging effects of seabuckthorn fruit oil on O, %
RE S FES e BE Sample concentration // g/1.
Sample 0.02 0.04 0.06 0.08 0.10
VEHR S Seabuckthorn fruit oil 65.92 71.56 79.88 85.36 91.23
Ve 38.26 44.72 46.73 57.77 67.38
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