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Fig. 1 Standard curve of Rutin
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Fig. 2 Effect of material-liquid ratio on the extraction rate

of total flavonoids
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Fig. 3 Effect of ethanol concentration on the extraction rate

of total flavonoids
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Fig. 4 Effect of ultrasound time on the extraction rate

of total flavonoids
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Tab. 2 Results of orthogonal experiment
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Tab. 3 Comparison of antioxidant activity between

C. setosum extract and ascorbic acid
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Extraction and Antioxidant Activities of Cirsium setosum

MA Rongrong, ZHANG Xiuzheng, ZHAI Zhenni, ZOU Yini, LIU Haimei, ZHAO Qin

(School of Food Engineering, Ludong University, Yantai 264039 , China)

Abstract ; Cirsium setosum ,a kind of new edible and medical potherb appeared in recent years, contains rich
biological active components and exhibits diverse bioactivities. In this experiment, the ultrasonic and ethanol
extraction method was used to extract the flavonoid active substances in C. setosum. And with the content of fla-
vonoids as the reference,the optimal process for preparing C. setosum extract was determined by single factor
experiment and orthogonal test. DPPH radical scavenging activity, ferrousion chelating ability , reducing power
and hydroxyl radical scavenging ability experiments were carried out to detect the antioxidant activity. The re-
sults showed the optimum parameters of extraction process were:60% ethanol concentration,1:20 g -mL™" of
solid—to —liquid ratio and 30 min of ultrasonic processing time. The hydroxyl radical scavenging rate was
34.52% ,DPPH free radical scavenging rate was 44. 78% ,and iron chelating rate was 60. 61% . The ethanol
extract of C. setosum have good antioxidant activity. This study indicated that the flavonoids in C. setosum had
significant antioxidant activity ,and the extraction rate could be significantly improved by ultrasonic extraction
combined with ethanol extraction.

Keywords : Cirsium setosum ; flavonoid; ultrasonic extraction; antionxidant activity
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