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Abstract: Objective: This study aimed to optimize the extraction

M)

technology of total flavonoids from green tea with Deep Eutectic
Solvents (DESs) and evaluate the antioxidant activity of total fla-
vonoids extracted from green tea under optimal conditions. Meth-
ods: The extraction rate of total flavonoids was taken as the in-
dex, with the ratio of liquid to solid, extraction temperature and
extraction time taken as the influencing factors, and the
extraction process parameters were optimized by orthogonal test,
followed by the antioxidant activity evaluating with DPPH free
radical inhibition. Results: The optimal extraction conditions for
extraction of total flavonoids from green tea with DESs were 80 %

acetylcholine-lactic acid solution (acetylcholine ¢ lactic acid =1

ESTA k4L B F 50 3 3R AR SO B IR (i 5
HYC-20-15)

PEE B A AL A (1975—) . 53, L I8 £ i 25 0 Bl B AR 4 e
i i+, E-mail:nxy2021y@126.com

75 B #1:2021-09-20

1), with ratio of liquid to solid 30 :+ 1 (mL/g), extraction at
90 °C for 75 min. Under the control of these conditions, the ex-
traction yield of total flavonoids was 1.84% , and the concentra-
tion of total flavonoids was 65.8 mg/mlL. The research on antiox-
idant activity showed that in a certain concentration range, the
antioxidant activity of total flavonoids extract from green tea was
stronger than that of vitamin C. Conclusion: Under the control of
the optimal technological conditions, the total flavonoids
extracted from green tea with 80% acetylcholine-lactic acid solu-
tion as eutectic solvent had certain antioxidant activity.
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Figure 1  Effects of various concentrations of DESs on
extraction ratio of total flavonoids from

green tea
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Figure 2 Effects of ratio of liquid to solid on extraction

ratio of total flavonoids from green tea
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K AWCRHE(mL/g)  BRBGRE/C C R ]/ min
1 20+ 1 70 45
2 30+ 1 80 60
3 40+ 1 90 75
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Table 2 Design and results of orthogonal experiment

55 A B C  BIERICE/ %
1 1 1 1 1.22
2 1 2 2 1.58
3 1 3 3 1.63
4 2 1 2 1.74
5 2 2 3 1.85
6 2 3 1 1.76
7 3 1 3 1.78
8 3 2 1 1.74
9 3 3 2 1.89
""" Boo l4s LS8 LsT
ks 1.78 1.72 1.74
ks 1.80 1.76 1.75
R 0.32 0.18 0.18
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Abstract: Objective: This study focuses on evaluating the
auxiliary blood glucose-lowering function of self-made compound
nutritional powder in type 2 diabetic rats. Methods: SD rats were
intravenously injected with STZ to construct a pancreatic islet in-
jury type 2 diabetes model. The compound nutritional powder
was given by oral gavage at doses of 1.68, 3.35 and 6.70 g/kg for
30 days. Fasting blood glucose and blood glucose were measured
after 30 days. Glucose tolerance index to investigate the effect of
compound nutrients on STZ rats. Results: The compound nutri-
tional powder was positive for the fasting blood glucose and glu-
cose tolerance indexes of STZ rats; it had no significant effect on
the body weight of STZ rats. Conclusion: The compound nutri-
tional powder has an auxiliary function of lowering blood sugar in
STZ rats.

Keywords: compound nutritional powder; STZ rats; hyperglyce-

mia model; hypoglycemic effect
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