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Optimization of Extraction Process and Antioxidant Activity

of Total Flavonoids from Cucurbita moschata

[Abstract] Objective: The purpose of this article is to study the content of total
flavonoids in cucurbit tea and optimize the extraction process of total flavonoids in
Cucurbit moschata. 1t also is to study the antioxidant effect of total flavonoids in
Cucurbit mosxhata. Method: Ultrasonic-assisted ethanol extraction method was used
to extract total flavonoids from Cucurbita moschata. The optimum extraction
conditions were obtained by single factor experiment combined with response surface
optimization experiment, and the antioxidant activity of its ethanol extract from
Cucurbita moschata was studied in vitro. Result: From this study, it can be seen that
the factors affecting the extraction rate of total flavonoids in Cucurbita moschata are:
material liquid ratio>extraction time>ethanol volume fraction. It uses the software
analysis to extract the optimal process conditions: extraction time is 52.36 minutes,
solid-liquid ratio is 1:57.74, ethanol concentration is 64.97%, and the predicted
extraction rate value is 14.49%. According to the actual situation, the ethanol
concentration is 65%, the material liquid ratio is 1:60, the extraction time is 52 minutes,
and the actual extraction rate is 14.347% with a relative error of -0.997% compared to
the predicted value. In the in vitro antioxidant activity test, the ethanol extract of gourd
tea had a scavenging rate of 92.63%, 100%, and 62.07% for the three free radicals.
Conclusion: The optimal extraction conditions were obtained. The effective
components extracted from the alcohol extract of Cucurbita moschata have strong

antioxidant activity and can be used as a good natural antioxidant.

[Keywords] Cucurbit tea  Flavone Ultrasonic-assisted method Response

surface optimization  Antioxidant activity in vitro
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S PR AR i A SR A 58 7 v, AR SEI6 B SE PR I AT IS e SRR
SEIS T R AR 7 BN .
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5 AR N & W'
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ikl BRI & 6
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