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Abstract

The present study was conducted to investigate extraction characteristics and antioxidative activity of Lycium chinense
extracts. Lycium chinense were extracted by reflux extraction(RE) under different extraction conditions including solvent. The
solid yield, turbidity, color value, titratable acidity, free sugar contents, electron donating ability(EDA) and superoxide
dismutase(SOD)-like ability of Lycium chinense extracts were determined. The highest solid yield value were obtained with
water of 10 fold. No significant difference in turbidity and color value were found among the extracts prepared with various
extraction solvents, 75% ethanol, 50% ethanol and water. The highest titratable acidity were obtained with water of Lycium
chinense. The free sugar contents of Lycium chinense extracted with water showed the highest value. Lycium chinense extracts
with water included higher contents of free sugar compared with those of the other solvent extracts, 50% ethanol and 75%
ethanol extracts. The total polyphenol compounds content of Lycium chinense extracted with 50% ethanol showed the highest
value. Lycium chinense extracts with 50% ethanol included higher contents of total polyphenol compound compared with those
of the other solvent extracts, water and 75% ethanol extracts.
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Fig. 1. Changes in soluble solid contents of Lycium chinense
with various water extract ratio.
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Fig. 2. Changes in soluble solid contents of Lycium chinense
extracts with various solvents
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Fig. 3. Changes in turbidity of Lycium chinense extracts
with various solvents.
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Table 1. Titratable acidity and free sugar contents in
Lycium chinense extracts with various solvents
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Fig. 5. Total polyphenol content of Lycium chinense extracts
with various solvents.

HRZ0s

X']X}"‘O%LOI AE.9] flavonoids & polyphenold &2 %
o) et &3 289 A;a} o}ﬁ°vﬁ(l9) ojHE EAE
°] free radicals FUATIAY FAI= Tl 2 &

[e] =
Nag

gatst shad o A
a2A 4L
& »3l8 dAEles HEEE
FZde] AxFoF

717 FERL

HES O& oz ois
71 4 on QAo free radicale] 2
olg&g F Uh20). +rizt
=27 AF}=S Fig 69 YehAUh
22 50% ethanolol] A 6697%2 Jeh} The Lof
of Hlg] =& AATY E9E Ho o, TeHe ¢
P37} vld A%e Jehdch 3 S@De WA goE
59 ARFAFo] #e AF R Fo, #3F, A

, ZeFd 100 ppme] ExolAM ztZ 65%, 57.1%, 45.8%,

l’l



Ho

356 FEANEAH

672 e 2345} vl ¥ o 2014 300) e
Berzzgd v £ FUHAL T Ae AL ¢
> AT

o

EDA (%)

water 50% ethanol 75% ethanol

Solvents

Fig. 6. Electron donating ability of Lycium chinense extracts
with various solvents.
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