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Abstract: The optimization of the flavonoids extraction technique of
Coreopsis tinctoria Nutt tea and the vitro antioxidant activity of fla-
vonoids was studied by taking the Coreopsis tinctoria Nutt tea as the
raw material, and basing the single factor experiment and Box-Be-
hnken methodology. Results: The optimal extraction conditions of
flavonoids from Coreopsis tinctoria Nutt tea were: extraction time
13 min, extraction temperature 98 “C, the ratio of solid to liquid 1 :

78 (g/mL). Under the conditions, the flavonoids extraction rate was
(20.397+0.07) %. The half inhibiting concentrations (ICs,) to FRAP
and DPPH free radical scavenging were (137.98+1.56) pg/mlL and
(82. 40 = 1. 98) pg/mL, respectively. The ORAC value was
1427.89 pmol TE/g « DW, which indicated that the flavonoids from
Coreopsis tinctoria Nutt tea exhibited significant antioxidant
activities in vitro.
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Effect of extraction time on the yield of flavonoids

Figure 1

of Coreopsis tinctoria tea
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Figure 2

Effect of extraction temperature on the yield of

flavonoids of Coreopsis tinctoria tea
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Figure 3 Effect of material-to-liquid ratio on the flavonoids

of Coreopsis tinctoria tea
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Table 2 Design-expert design scheme and

experimental results

R A B C B R/ %
1 —1 —1 0 17.18
2 1 —1 0 18.39
3 —1 1 0 18.3
4 1 1 0 19.99
5 —1 0 —1 17.89
6 1 0 —1 19.89
7 —1 0 1 18.69
8 1 0 1 19.87
9 0 —1 —1 17.81

10 0 1 —1 19.57
11 0 —1 1 18.53
12 0 1 1 19.74
13 0 0 0 19.79
14 0 0 0 19.77
15 0 0 0 19.89
16 0 0 0 19.88
17 0 0 0 19.99
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Table 3 Significance test for coefficient of the

regression model developed
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B 4.05 1 4.05 563.82  <C0.000 1 % x
C 0.35 1 0.35 48.57 0.000 2 %
AB 0.058 1 0.058 8.02 0.0253 % x
AC 0.17 1 0.17 23.42 0.001 9 % x
BC 0.076 1 0.076 10.54 0.014 1 *
A? 1.58 1 1.58 220.61  <C0.000 1 % x
B? 2.60 1 2.60 362.17  <C0.000 1 % x
C? 0.12 1 0.12 16.12 0.0051 % x
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HiRZ 0.031 4
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Figure 4 Contour plots and response surface
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Figure 5 Antioxidant Capacity of Coreopsis tinctoria tea
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