R EmiB Modern Food Science and Technology 2018, Vol.34, No.12

TS BIBGIRAL A ST R EHS E TS

FEE, RERE, TR, TRTS, R, &e°
(L ALK FMRF R, BARIERE 150040) (2.5 RE T XFHATENFFIT, BAIERE 150090)
(3. FBHFXFWIAMAFFRAFEIRSLF R, £ 999077)

WE: ARTAA R RAT, KRBT IEERBAT A2y, ELREREeAat, KA AN HRARIR T L2t
PAT R AT B . IRRRBUE B B B T I R B F IR B A R A, 4R AU AT BBk R A2 TE A BApH 5.405. BafR
BE 613 C. BRRA AN INE 7.74%. BGAEHTIE] 90 min. HFEFIERAE 1.5%, HFMHTRIMALHRE 3.97%, #Hikh
BERRBGEA, TREFRSLHTE. REWEMRIERYN, AT AFs R RICKF &-69 0T e A2 3x) DPPH A dked
ICsp18ARA A 0342 mg/mL. 0.365 mg/mL, sTAZEA & T A dyihad ICso {AMRA S 1.220 mg/mL. 1.432 mg/mL, &R AL ) BiRE| 55
h: Ve BATHBh B> S A SRR, R RISAT I A AT e A3 3 RARIIA B AN 9 74 3 4 :

KEER: RTARs; STk, @ik WAL

NEES: 1673-9078(2018)12-129-136

Extraction and Antioxidant Activity of Saponlng from Aralia elata by

LI De-hai*, ZHU Xiao-ran', WANG Lu?, WANG Zhen<yu?, Z)—&\lan-nanl, GONG Jin-hua®
(1.College of Forestry, Northeast Forest University, Harbin 150040, China) (2.College of Chemistry and Chemical
Engineering, Harbin Institute of Technology, Harbin 150090, China) (3.Department of Science and Environmental Studies,
Faculty of Liberal Arts and Social Sciences, Education University.of Hong Kong, Hong Kong 999077, China)
Abstract: The aims of this study were to optimize thé

<
capacity. A salting-out assisted enzymatically hydrolysis process wa

Salting-out Assisted Enézmatically Hydrolysis

extraction process of the Aralia elata saponin and to evaluate its antioxidant

ed to extract the saponin and optimized by response surface method. The
product of solvent extraction was selected as control and the effects of this process on the antioxidant activities of the extract were investgated.
The results showed that the optimum extraction conditions were as follows: pH 5.405, temperature 61.3 °C, disodium phosphate concentration
7.74%, cellulase concentration 1.5% and duration 90 min. The productivity of Aralia elata saponin was 3.97% under these conditions. The
productivity of this process significantly increased comparing with solvent extraction. Results from the antioxidant test showed that the 1Cs
values of products extracted by the optimized process and the solvent extraction process toward DPPH radicals were 0.342 mg/mL, 0.365

mg/mL, those toward superoxi icals were 1.220 mg/mL, 1.432 mg/mL, respectively. The total antioxidant capacity superiority sequence

was as follows:*Vc > optimized process. extracted product > solvent extracted product. This study provides scientific data for the efficient
extraction a reﬁnary antioxidant function clarification of Aralia elata saponin.

K&vor ralia’elata saponin; salting-out assisted enzymatically hydrolysis process; surface response method; antioxidant capacity
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Fig.8 The antioxidant capacity of saponins from aralia elata
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