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Abstract: To optimize the extraction conditions of antioxidant components.from Moringa oleifera leaves and evaluate the antioxidant

activity. Based on the results of univariate experiments, 1, =2-picrylhydrazyl (DPPH) free radical scavenging rate was used as the

evaluation index. Effects of ethanol concentration, extral erature, the ratio of liquid to material and extraction time on the antioxidant
activity of the antioxidant components-from Moringa oleifera leaves were studied by orthogonal test. The results showed that the optimal
parameters of extraction were as follows: extraction temperature of 90 “C, the ratio of liquid and material of 1:30, ethanol concentration of 60%
and extraction time of 1.5 h. Under these conditions, the flavonoids and polyphenol content were 69.36+0.58 mg/g and 53.72+0.48 mg/g,
respectively, and the clearance of DPPH free radical.was 57.83+0.14%. The crude extracts obtained from Moringa oleifera leaves had strong

scavenging capacity on DPPH *-azinobis-(3-ethylbenzthiazoline-6-sulfonic acid) (ABTS) and hydroxyl radical (-OH) free radical in a

dose-dependent-manner, but its
the three radicals accounts for 98.26%, 99.04% and 96.63% of butylated hydroxytoluene (BHT), respectively.
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Table 1 Univariate experiments
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Table 3 Orthogonal experiment results
A5 A B D DPPH B e 3R %%
1 1 1 \ { 50.8620.29
2 -1 0 0 0 53.15+0.46
3 -1 1 1 1 56.10+1.04
4 0 -1 0 1 52.40+0.56
5 0 0‘ 1 -1 53.27+0.12
6 0 -1 0 55.07+0.99
7 1 - 1 0 52.18+0.67
8 i 0 /o 1 52.44+0.12
9 1 1 0 1 57.09+0.37
K1 160:11 155.44 158.37 161.21
K2 4160.74 158.86 162.64 160.40
K3 168.26 161.55 160.94
k1 51.81 52.79 53.74
\ k2 . 52.95 54.21 53.47
( k3 53.90 56.90 53.85 53.65
y R 0.54 4.28 1.43 0.18
F 4 EXREERAEN
Table 4 Analysis of variance of orthogonal experiments
KR F e df ¥y 75 Fa F{& BEK
A 131 2 0.65 1.78 0.196
B 88.19 2 44.09 120.44 0.000
Cc 9.87 2 494 13.48 0.000
D 0.34 2 0.17 0.47 0.634
RE 6.59 18 0.37
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Table 5 Verification result for optimum technological conditions
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Fig.5 Effects of the crude extracts obtained from Moringa

oleifera leaves on the -OH free radicals scavenging ability
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