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Fig.2 Effects of temperature on extraction yield of

polyphenols from black Jerusalem artichoke
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Fig.3  Effect of ethanol concentrations on extraction yield

of polyphenols from black Jerusalem artichoke
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Fig.4  Effect of solid-to-liquid ratios on extraction yield
of polyphenols from black Jerusalem artichoke
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Fig.5 Effects of ultrasonic time on extraction yield of

polyphenols from black Jerusalem artichoke
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Fig.6 DPPH- scavenging activity of fresh and black

Jerusalem artichoke
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Extraction and Antioxidant Activities of Polyphenols in
Black Jerusalem Artichoke

JI Yanru', XU Bochao’, YANG Qingli', WEI Lianhui', SHI Jie', DONG Yan', LIU Yufeng'

(1. Daging Branch of Heilongjiang Academy of Sciences, Daging 163319, China;

Abstract; The orthogonal experiment was used to determine the optimization extraction condition of poly-
phenols from black and fresh Jerusalem artichoke. The optimal conditions were ethanol concentration
55% , the material solvent ratio 1: 35 ¢/ml., temperature 85 °C , and time 45 min. Under this condition,
the polyphenols extraction yield of black Jerusalem artichoke was 6. 41 mg/g while the extraction yield of
fresh Jerusalem artichoke was 1. 13 mg/g. The results also showed that the antioxidant activities had rele-
vance with polyphenols contents and a positive correlation between polyphenols contents and ferric reduc-
ing antioxidant power was obtained (R =0.994 6). Polyphenols from black Jerusalem artichoke had higher
DPPH scavenging ability, hydroxyl radical scavenging ability, and ferric reducing antioxidant power,
which were 1. 08 ~ 1. 54 times, 1.02 ~ 1. 28 times, and 2. 56 ~ 3. 98 times higher than fresh Jerusalem

artichoke.

Keywords: Jerusalem artichoke; black Jerusalem artichoke; polyphenols; ultrasonic wave-assisted

extraction; in vitro antioxidation
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