X
=
N;
¥F
%
i)
al
=H
m
Ll

2014, Vol.35, No.18

47

K& 10 5 PE I SDS il B sl 0l i IR <8 0 T .2 00 il
ZRHURAL I PEVE b

UM, ZEFEEVET, IRk, B 3, R ERER
LA R S KRG BRA R, WL X5 3220005 28I Kb 54 aRl 220, WL &% 321004)

AN

i %l R N FORIR ARSI Wit BT 7R IS PR e B R M (sodium dodecyl sulfonate,
SDS) Wiy A, BRI B Th 2 RO e 1) 4 o T 5 B R P R 0 B2 o 0 T SR I (i T 2 46 3R I
TEMEFISDS & 3 400.6% . BHREE1:20 (g/mL) + T TIZRS0 WL KT I30's, FEUL T 250 4T 2 2 E
HUEE/918.706 0 mg/g. 4 T B i B X DPPH [ H3EFIABTS [ H 3535 B 27059 979.15%4165.25%,  FHu B Ak is Mg
ICTH R . 45RERY, ST ol BG BE AU iENE, v b el i) R 316 Sor s 24 48

KT SPhF R RETEEFISDS: Mk Praibigk

Microwave Extraction Assisted with the Surfactant Sodium Dodecyl Sulphate and Antioxidant Activity Evaluation of

Total Flavonoids from Fingered Citron (Citrus medica var. sarcodactylis)

ZHAO Li-li', CAI Lu-xi’, YE Jing-xiong’, FENG Jie>, ZHAO Yu-ling>™
(1. Zhejiang Zhongding Detect Technology Co. Ltd., Yiwu 322000, China;
2. College of Chemistry and Life Science, Zhejiang Normal University, Jinhua 321004, China)

Abstract: In the present study, the impacts of SDS concentration, material-to-liquid ratio, microwave power, and irradiation
time on the extraction of total flavonoids from the fruits of fingered citron (Citrus medica var. sarcodactylis) were explored
by single factor and orthogonal array designs. Results indicated that the optimal extraction conditions were determined as
follows: SDS concentration, 0.6%; material-to-liquid ratio, 1:20 (g/mL); microwave power, 50 W; and irradiation time, 30 s.
The yield of total flavonoids under the optimized conditions was 18.706 0 mg/g. The total flavonoids scavenged 79.15% of
DPPH radical and 65.25% of ABTS radical, showing a slightly weaker radical scavenging activity than quercetin. Therefore,
the total flavonoids from fingered citron have potent antioxidant activity and can be used as antioxidants in the food and
medicine fields.
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Fig.1  Absorption spectra of quercetin standard and flavonoids

extracted from fingered citron
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Fig.2  Effect of SDS concentration on the extraction efficiency of

total flavonoids
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Fig.3  Effect of material-to-liquid ratio on the extraction efficiency of

total flavonoids
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Fig.4  Effect of microwave power on the extraction yield of total flavonoids
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Table2 Orthogonal array design and results
R y c D E%%ﬁ]g}/%g}(%/

1 1 1 1 1 2.509
2 1 2 2 2 10.565
3 1 3 3 3 17.056
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6 2 3 1 2 18.100
7 3 1 3 2 2.001
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9 3 3 2 1 18.886
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fingered citron
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