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Extraction of polyphenols from Idesia polycarpa maxim fruits and
cake meal and evaluation of antioxidant capacity
Song Qing', Luo Kai', Dou Lei', Huang Xiufang', Kan Jianquan’
( College of Biology and Food Engineering, Hubei Minzu University' , Enshi  445000)
(College of Food Science, Southwest University’, Chongqing 400715)

Abstract: In order to enhance the utilization rate of Idesia polycarpa Maxim cake meal, a solvent extraction
method was employed in this study to investigate the extraction of polyphenols from different forms of Idesia polycarpa
Maxim. Single — factor experiments were conducted to explore the effects of ethanol volume fraction, ultrasonic time,
ultrasonic temperature, and solid — to — liquid ratio on the extraction of polyphenols from dried fruits and cake meal.
of Idesia polycarpa Maxim. The results showed that the extraction yield of polyphenols from dried fruits was slightly
higher than that from cake meal. The optimal extraction conditions for polyphenols from dried fruits were determined
as follows; solid - to — liquid ratio of 1: 17, ethanol volume fraction of 50% , ultrasonic time of 25 minutes, and ul-
trasonic temperature of 61.7 “C. For polyphenols from cake meal, the optimal conditions were: solid — to — liquid ra-
tio of 1: 17, ethanol volume fraction of 45% , ultrasonic time of 29 minutes, and ultrasonic temperature of 52.9 °C.
Under these optimal conditions, the extraction yields of polyphenols from dried fruits and cake meal reached 53. 09
mg/g and 40. 65 mg/g, respectively. In vitro antioxidant activity tests were performed, which demonstrated that the
polyphenols from Idesia polycarpa Maxim exhibited good scavenging abilities against DPPH and ABTS " radicals.
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