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Table 2 Factor-levels and reponse valuesof RSA experiments
/% m V) /(g kg Y
Ethanol Ratio of lid Extracting Flavone
Na concentration to liquid tme content
X1 X2 X3 Y
1 -1 -1 0 2 37
2 -1 0 -1 2 08
3 -1 0 2 80
4 -1 1 2 58
5 0 -1 -1 175
6 0 -1 1 201
7 0 1 -1 2 08
8 0 1 1 219
9 1 -1 0 168
10 1 0 -1 157
11 1 0 1 172
12 1 1 0 2 04
13 0 0 0 229
14 0 0 0 229
15 0 0 0 233
3 RA
Table 3 V ariance analysisof RSA test
F
D egrees of Sum of M ean P
Sources fr squares squares F values
X1 1 Q 994 Q 994 101 5" Q 000 1
X2 1 Q 146 Q 146 14 9° Q 012
X3 1 Q 192 a 192 196" Q 006
X 1X1 1 Q 009 Q 009 Q 96 Q 373
X 1X 2 1 Q 005 Q 005 Q 57 Q 483
X 1X3 1 Q 081 Q 081 8 29" Q 035
X 2X 2 1 Q 027 Q 027 275 Q 158
X 2X3 1 Q 006 Q 006 Q 57 Q 483
X3X3 1 Q 164 Q 164 16 69" " Q 009
Regression 9 1 609 Q 179 18 25" " Q 002 6
Error 5 Q 049 Q 009 8
Corrected total 14 1 658
Dx ko 5% 1%
Note * and * * standsfor 5% and 1% significant level regpectively.
22 OH , ICso 10 1
221 4 , mg/L 160mgAL - OH
] ] [} ) OH ) ICSO
, y= 29mg/AL C
18 02x+ Q 507 3, Q 996 8§, OH , ,
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4 160mgfl
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Table 4 Total antioxidative capacity of 6
celery flavone crude extracts D PPH
B Table 6 Scavenging DPPH free radical capacity
(g L) g LY
Crude extract Flavone (u- mL™ Y of celery flavone crude extracts
concer- content of Total antioxida-
tration : tive capacity i %
of lution olution /I(Dmg_ L-1) Inhibﬁ o
ose .
36 Q 155 329 tion rate
40 Q 172 3 62 2 18 7
48 Q 206 421 ( ) 4 253
52 Q 224 452 Crude extract 8 501
56 Q 241 4 86 (flavone content) 10 62 5
60 Q 258 524 16 753
6 4 Q 275 5 40 9 77
211
C
5 Vitanin C 8 a7
10 57 1
Table 5 Scavenging hydroxyl free radical capacity 16 88 9
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40 9
0,
/g L™ Inhibitéﬁ , 8 779
Dose Quercetin
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4 5 27 16 98 7
8 333
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( ) 32 84 6 DPPH ,
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128 91 2 2
160 91 2 OH
320 89 7
5 53 C
10 219
c 20 52 9 3
Vitamin C 50 94 0
75 94 0 Box 20
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5 15 4 ’
10 26 7 ,
20 336
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75 40 1 ! !
100 23 4 )
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Extraction conditions of celery favone and its antioxidative activity

YAN Jian-gang"?, ZHANGM ing-wei',Y ANG Gong-m ing’,CH | Jian-wei"
(1 Key L aboratory o Functional Food,M inistry o A griculture,B iotech Research Institute, Guangdong A cadeny o
Agricultural Sciences, Guangzhou, Guangdong 510640, China;
2College & Food Science and Engineering,N ortw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The conditionsof leaching flavones from celery w as studied by regponse surface analysis and
the antioxidative effect of celery flavone extractw as compared in vitro. T he results show ed that theoptimal
leaching conditionsw ere 40% ethanol, ratio of wlid to liquid 1 15, extracting tme 2 5 h, tenperature 80

. Under this condition, & 18% extract yield was gained with 4 3% flavone Celery extract had strong
activity of scavenging hydroxyl free radical of Featon reation and DPPH - ,whose ICs valueswere 10 1
mg/A and 8mg/A regpectively, and its activity wasw eaker than quercetin w hile stronger than vitamin C
compared w ith vitam in C and quercetin

Key words celery; flavones extraction conditions reponse surface antioxidation



