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Abstract: In order to promote the development of alfalfa functional food, this paper compared the antioxidant activities of different parts
and different particle sizes of alfalfa powder, and explored the effects of the addition amount of alfalfa leaves powder, the addition amount of
flavoring agent and pressure on the hardness and crispness of chewing tablets. The results showed that the antioxidant activity of alfalfa leaves
was higher than that of stem, and the antioxidant activity of upper leaves was the highest. The antioxidant activity of alfalfa leaves increased
gradually with the decrease of grinding size from 0.02~0.03 mm to 0.06~0.08 mm. When the particle size was 0.06~0.08 mm, the scavenging
rates of DPPH and ABTS were 50.85% and 73.08% respectively, and the reducing power of Fe*'was 117.91 umol/g. The best processing
parameters of alfalfa chewing tablets were: 30%, 15%, 10%, 44%, 1% of alfalfa leaves powder, oatmeal powder, flavoring agent,
microcrystalline cellulose and magnesium stearate respectively, and the pressure was 20 kN. Under these conditions, the hardness of chewable
tablets was 45.50 N, and the brittleness was 0.37%, which met the relevant requirements. In conclusion, this study provided theoretical guidance
for the development of alfalfa functional food.
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HIZE 4 ATHN, S nEL g R A DR 2R U
A>B>C, BIVEFE 83 PRV 020 WEL RS v PR e g
Ky HUCRHARFIT NG, I 5N, S
R BRI IR R U C>A>B, BT F5 IHIES A FR A e
R SR B R, HL R 1 A R ROV I i, R R s
BRCMER/N: SEMZR G TRy C>A>B, RIET)
Xof MELWES Fr R 2 F R S M) B R, FL O 1 T R PR VS
I, HRRFIRE IS N USRS FRARIT K
ERTHL, ERETAE A R 459 AByCs, BLIS
ETERR I INEA 27% BRI N 10%,
J£775 25 kNo WiRAEHAAEIEZREE T, Rt
2 AT AT, VA IORERE N 49.23 N, MafEE A
0.35%, ZEE1EbR N 33.23. LUIRIHME A LR G Fabr il
A, ABCs WZRG ek, HIJE ABC M
AoB,Cs, HIFFAAHREEK . AuBoC3 L A1B2C3 A1 B3Cs
ETE RS, BAERIERNE. ABCE
AByCy RS BAR, AR ARG, B, EfEH
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W et T2 E N ABoCs, BIVET T8 R VR N
N 30%- HERFIIRINE N 10%, &8 20 kN.

IS 5 E B4R 10 mm, AHE N 45.50 N, fifE
ERE N 0.37%, ZEETabr i 31.93.

=4 HEH TZSHMNIETRIELER
Table 4 The results of orthogonal test for optimization of chewing tablet process parameters

TS5 ABETRRAMEY% BHAMNBE% CEAKN Y BEN Y, MEE/% Y 55454
1 1 1 1 52.93 0.47 26.48
2 1 2 2 49.52 0.40 30.02
3 1 3 3 48.56 0.35 33.19
4 2 1 2 46.48 0.43 27.79
5 2 2 3 45.50 0.37 31.93
6 2 3 1 41.46 0.43 2721
7 3 1 3 39.57 0.39 29.76
8 3 2 1 33.87 0.47 24.52
9 3 3 2 3421 0.44 2591

Ki(Y)) 50.34 46.33 4275

Ka(Y)) 4448 42.96 43.41

Kx(Y)) 35.89 41.41 44.55

R(Y)) 14.45 4.92 1.80

Ki(Y>) 0.41 0.43 0.46

Ka(Y5) 0.41 0.41 0.43

K5(Y>) 0.44 0.41 0.37

R(Y,) 0.03 0.02 0.09

Ki(Y) 29.90 28.01 26.07

Kx(Y) 28.98 28.82 2791

K5(Y) 26.73 28.78 31.63

R(Y) 3.17 0.81 5.056

3 g B Lk

3.0 BN CREE AR 2. SR AR,
%t DPPH-. ABTS" ({135 [ HE /7 LA KRt Fe' [k J5 g
73, AIENERE R A RE R T 2R, B R
FHPTEALRE SR, X DPPH-. ABTS i34 5
N 42.17% 68.87%, R} Fe flik 5 7779 98.18 pmol/g.
3.2 JEIT LA FIRLEE AR R 2 W BRI
&, Xt DPPH-. ABTS" [R5 R /1 LA KT Fe¥ 134 5
e 71, ATAIMMEERLE N 0.06~0.08 mm [RTE 75 H I3
b BE J1f 3, % DPPH-. ABTS & K& %4> A
50.85%- 73.08%, X Fe* ML) 7158 117.91 pmol/g.
3.3 JE TR A IRIG 45 AT, B Mg
R TZZH08: BREMRIRINEN 30%. HERi
IR 15% FRRFIAINEN 10%. BRI &
1% TR AR INEN 44%- JE 7128 20 kN, I
I i L B P R 45.50 N, GRS 0.37%, 258
febrl 31.93.
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