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Purificationof flavonoids from Artemisia selengensis leaves and

prepareation bake healthy biscuits with the flavonoids
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Abstract: Flavonoids from Artemisia selengensis leaves were
enriched by macro-porous resin NKA-2 that was chosen by
comparing the static adsorption and desorption properties among 16
kinds of resins. As a result, the peak yield and purity of flavonoids
can reach 38.56 % and 67.80% respectively, when using 20% ethanol
as eluent. Those natural extractions gained from Artemisia
selengensis leaves were added into flour to produce a kind of healthy
biscuits, and this study would further determine the optimal formula
of those healthy biscuits with two different flavors by exploring
biscuit recipes and producing processes.
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FEAE T MR . RS W P X E T BT AY B . o R T
183 g, B AL & W) VR I 4k 800 g/ g, 110 VR & 43 51 Ay
55,73,91,110 g, Af Al A% FH A X DR i 5 A4 5% R - 1 R O
183 g, WAk A W A IR I i N 800 g/ gy H D B4 i
73 g AT AT H 18.3,27.5,36.6 g. KA K 1A UF T
o O PR IR < TR KD PRk 183 @ B K & WV i i 800 pg/ g
HASBRAR NG 73 g, 8 BN AR SR 3.7,9.2,14.7 g,

(4) BOMIPEA 5 1 : S S0k (17~ 190 1. 1 10 L &
il N B PR E NG BT TR L 45 L RUBR R
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(5) WETJRA AN HT « B QTS-25 20 A 43 % 6 T 0 BE L
FbE ot IR R AT A AT PR BE TR ST DU E A%
PR EgER L % B TAS ¥83%, FE4E I B 1.5 mm, %5 £ 1) 7]
3 s, fil & 775 g MHAHTH A 1.0 mm/s, WX EE 0.5 mm/s,
M S5 B 0.5 mm/s,
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Table 2 Comparison on static adsorption and desorption ca-

pabilities of different types of macro-porous resins

(n=3) %

Table 1 Sensory estimate standard of healthy biscuits
with flavonoids
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5K AERECEAN , AN A A B RALIR 8§~12
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ARG VR RS BT 5 ) BRI T 15~20
VR EEGE A T A R 10~15
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2.1.2 ARG WL BRSO BERE S R b AR 16 RIS X T
TR A A 0 S B L i B A5 R L3R 2. & Spss
17.0 B4 AL AR ¢ R A7 2 25 M A BT 3% W & e 2 i 28 1k
G W 11 W R 3 7 W B SR 8 AE A L 3 M 25 S (P<C0.05), R
FLAR 2 — Pl i3 43 T SR A5 10 LA W R R O S kAR 45 1Y
R T AR 4% W By (7 A g g S S B Ry T A R
JINiE R b W B AL B R 2 W, I R R T R A
g4 HPD417 .NKA-2, HPD950, AB-8., H: ff NKA-2 1 it
g o 75 T I e B R 28 ) O A I R 5 R (s S 4 3k )
88.89 00 F 74420, F Ho A 3 P g . £ & F IR NKA-2
TR I 38 5 3 I v R 1 2L
2.1.3 SRR v BB Xt B R A S P B R LY
B2 5 1 A0 B R A 5 R 2R R i R
o HFE 3 AHL20% VR BLAR R G HUR AR A 2Rk E
38.56 % , £l i iK% 67.80% ., £ Spss 17.0 W& M #r £ 1
AU CEE R4 Sy v B 0 A5 2R Al 8 B B A M 2
S (P<C0.05), [t A UL L NKA-2 B4 i A1 43 85 i, A F
20% L FER AL T AL A1
2.2 HFHIETZMUL
2.2.1 PEPTREIEASGHE T E AR E R
Bt 50 A FL BT 43 504% 1.2.3 19 7 36 3617 ¥
Ak A Y B ORI B S AR 4 T i A R B
Joi s BT R IS A R LR 200 pg A
HE RIS e
2.2.2 WPRLA IR RS R AR R 5 R,
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REALS WP RSD @Mt RSD [fg#&  RSD
HPD600  72.09 1.85 97.80 1.74 70.50 3.13
APD500  77.68 3.03 85.49 1.32 66.41 3.71

D101 69.51 1.16 92.09 2.43 64.01 3.64
ADS17 38.59 2.35 85.24 1.68 32.89 3.94
HPD417  91.69 1.97 39.28 3.24 36.01 3.99
HPD722  66.25 2.13 92.25 1.86 61.12 3.75
NKA-9 72.98 3.23 92.89 0.46 67.79 3.62
NKA-2 83.73 2.60 88.89 1.70 74.42 2.87
APD750  66.71 2.89 84.83 0.88 56.59 3.63

HPD950  94.15  1.96 32.95 1.41  31.02  3.25
HPD450  68.05  2.61 87.29 1.12 59.40  3.55
DM130  64.11  2.04 90.09 2.16  57.76  3.83

X-5 74.33  2.78 95.60 0.93  71.06  3.71
RWEM  57.86  2.58 55.46 1.47  32.09 3.94
HPD100  53.16  1.56 96.42 1.57  51.25  2.79
AB-8 86.07  1.81 68.65 1.76  59.09  3.30
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Table 3 The effect of ethanol concentration on desorption

performance (n=3) %
Moy CEWE X RSD afi By RSD
F1 20 38.56 1.34 67.80 0.30
F2 40 34.75 2.31 30.69 1.77
F3 60 19.06 2.43 46.87 2.41
F4 80 11.12 2.59 39.24 2.76

TR AL FL A VR AT 72 5 45 4 5 9 KL P TS B
{LAE=1 050 g/ B, T th BUA 60 3 10 35 0« 7 5 0 ik <
800 ug/g IF , U 6 B 25 0 05 AT 00 SR . 830 X B, 240
B 800 g/ B, B T LA 5 47 Hy LB Y 1R %
MR 050 g/ B B2 2 i) 9 R 1 L
S0 DE T €6 7 T 24 VR k<800 g/ WL AR 565, [
T 2 2255 1 0 060 B VR I 800 g/,

(RS BIR EXDF T 69%  SUK J 11 AT T A B0
SRR T 73 @ i BT BB RE ELRE F s YR 0 73 g
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Table 4 Effects of Artemisia Selengensis Extract on
content of flavonoids in products (7 =3)
A SRR
e HEEMALAYE RSD/
#/(mgeg ) %

T SR )
WEEHI G & RSD/
/(mgeg b %

SR 0.831 1.47 1.079 2.75
558 1k 1.791 2.24 2.003 0.71
AT 2.244 2.72 2.425 2.23




&R

2017 %% 9

x5 HWMEMEXNRREMNZN
Table 5 Effects of the amount of materials on
product quality
ARH wE Bk 4t Kk g B
550 11.5 17.5 12.5 17.5 15.3 74.3
W2k F1/ 800 16.3 18.1 12.0 22.0 16.5 84.9

(pg+g " 1 050 14.0 16.3 13.3 1

o}
<

16.0  75.6
1300 12,5 18.5 12.0 15.

wl
wal
—
=
ol
-
98]
<

55 14.5 16.0 13.6 12.3 8.5 64.9

73 16.5 16.0 13.5 23.0 17.0 86.0
FHE/ g

91 12.0 14.3 10.0 20.0 14.5 70.8

110 10.5 13.5 8.5 15.5 9.0 57.0

18.3 16.5 17.5 10.3 20.3 14.3 78.9
ol f/ g 27.5 18.1 16.3 12.5 22.0 16.0 84.9
36.6 17.0 16.5 11.3 17.3 13.3 75.4

3.7 14.8 16.5 10.5 20.6 13.5 75.9

WAk /g 9.2 18.0 15.0 13.0 22.5 15.6 84.1
14.7 16.1 18.0 11.0 13.3 13.0 71.4

I A AL S N AR B RERS AR A M R B iR s L R HL
JRTRAR R 20 TE s WS > 01 g WF L AR AEAL R N B
MEROSMERBONGE.ERTHRECEZREG,
SEWA T il BT, R R e DR I O 73 g

TR S 0 X XU 5 5 K A AR R R IR TR XS
RSB/ . ST AT 27.5 g W BF B A s AL R,
[ A 7 XU €20 35 b 0 3 0 R v o T R B X B T i
PR NG A A BT R BRI L SR = R E R R LY
ALy 9.2 ¢ WhLBF T BB AR PE 2 B . TR E
AT AR AR SR BN i 23 51 0 27.5 g F1 9.2 g
2.2.3 BETFEAR BT AR O B8R S Y R (% 2.2.2
Hh g E AR D+ 4 30 % S R A 4 FLORY JRURR BF T
L3 58 SR T RARZEWROF T 2647 T M 20 M. thak 6 AT
3 BIDET O BEBESTE 4 000 g 747 o B B2 OE Hp o PN SR L
UL P 249 0 5 1 28 e P BT R A R R B

x 6 3MUTRRMEFEDST
Table 6 Texture properties of three kinds of
biscuits (n=10)

7 i W/ g MR P/ mm P E/m]
JEORGET 4 115.33489.94 0.1640.01 0.424+0.06 0.83+0.12

55 T 3 918.33+£38.89 0.1440.01 0.3940.05 0.9040.10
AT
3 gk
M 16 B R AL R b 0 3k tH NKA-2 BB g X 3 3%
i) KL 5 0 0 A 7RG ) 2 Ak, L R R B R A R RE . 2
L3 BV Kht)s . 1 3 BV.20% ZEELL 1.5 BV/h B i
PEATVRRL , T A5 414y F1 b 2 i 25 4k & WA B 00 1 459 3 0 4l
B4 5k 38.56 %0 1 67.80% . 24 F1IRMN#E K 800 pg/g. bl
i b 40 Y6 B T LA R A KU L O R G . 38 o ik

3940.00£43.27 0.15£0.02 0.3840.06 0.82+0.08

— AR AT AT B (15 20) AR A by (5000 M U & o € 2 i
AT BB O T Ry o R PR T BB SR (E R T E R T
S — TP AR LT i (g BT ] B S M I A T R
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