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Soaking process and antioxidant activity of total
flavonoids from Imperial Chrysanthemum tea

ZHAN Yong,LIAO Xia™ ,LUO Yang,LI Juan,YANG Yong

Chongqing Academy of Chinese Materia Medica ,Chongqing 400065 ,China

Abstract : In order to optimize soaking process of total flavonoids from Imperial Chrysanthemum tea and antioxidant activity of
the tea infusion. Based on the results of single-factor tests, Box-Benhnken center composite design was carried out with the
content of total flavonoids as the response values. Furthermore ,the DPPH and ABTS radical scavenging ability and reducing
force of tea Infusion were studied. The results showed that the process of optimum extraction were the solid-liquid ratio of 1:
64 g/ml.,soaking time of 22 min, soaking temperature of 94 °C. Under these conditions,the content of total flavonoids was
57.56 mg RE/g,and the 1C, values of DPPH and ABTS radical scavenging capacity and reducing power were 36.32,0.44
90. 02 pg/mL. These results indicated that Imperial Chrysanthemum tea showed good antioxidant activity and provided a refer-

ence for further development and research.
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6 1 0 -1 48.05
7 0 0 0 56.58
8 1 1 0 55.44
9 0 1 1 54.88
10 0 1 -1 52.26
11 1 0 -1 52.82
12 -1 0 1 54.11
13 0 -1 1 53.52
14 1 1 0 54.18
15 0 0 0 55.67
16 1 0 1 56.43
17 0 0 0 56.26
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Table 3 Analysis of variance for the fitted regression model

B I fritie 5y . , B
Source Sum of squares df Mean square Significance
A3 Model 154.02 9 17.11 35.68 <0.000 1
A 13.17 1 13.17 27.45 0.001 2
B 27.06 1 27.06 56.42 0.000 1
c 47.71 1 47.71 99.47 < 0.000 1
AB 0.11 1 0.11 0.22 0.6515
AC 1.49 1 1.49 3.11 0.1211
BC 5.34 1 5.34 11.13 0.012 5
A? 6.05 1 6.05 12.61 0.009 3
B? 22.59 1 22.59 47.09 0.000 2
c? 24.87 1 24.87 51.85 0.000 2
5% % Residual 3.36 7 0.48
S AT Lack of fit 1.92 3 0.64 1.79 0.289 1
4% 2% Pure error 1.44 4 0.36
JLFN Cor total 157.37 16

TE:""P<0.01 MREFE;"P<0.05 NEHE,

Note: * * P < 0.01,extremely significant difference; * P < 0.05,significant difference.
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