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Extraction of antioxidant active components from piper betle
and optimization of activity determination system
JI Ming-hui, GUO Fei-yan" ,WANG Cheng-wen, BAI Xiao-yue, GAO Qian,XU Zhi-jiang , LING Zhao-xing

(Key Laboratory of Tropical Medicinal Plant Chemistry of Ministry of Education,
Hainan Normal University , Haikou 571158 , China)

Abstract: Objective; To study the antioxidant activity of ethanol extracts from Piper betle L.Method ; The ultrasonic—
assisted ethanol extraction method was adopted to extract the antioxidant active components from Piper betle L,
chemiluminescence analysis in H,O, - Luminol system was used to determine efficiency of scavenging hydroxyl
free radical and optimize the measurement system.Result: Under the conditions that solid-to-liquid ration was 13:
25(mg/mL) , ethanol concentration was 50% , extraction time was 25min and temperature was 55°C, microwave
power 600W, the effect of removing hydroxyl radical was best and the dearance rate was 98.2% . H,O,
concentration 0.30% and Luminol concentration 0.8 x 10 *mol/L and pH10.18 was suitable condition. Conclusion;
The ethanol extract of Piper betle L had very good scavenging effect of hydroxyl radical.
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Table 1

Operating parameters of flow injection chemiluminescence instrument

A5 ST (s)  FEREE (v/min)  BPREEE (/min) B YR WA BRI ERDT RIRD R Bk
1 10 30 0 1 L N F F 1
2 10 25 25 1 L Y F F 1
3 10 30 30 1 R Y F F 1
4 20 20 20 1 L Y F F 1
5 26 30 30 1 L Y F F 1
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Fig.1  Schematic diagram of
flow—injection chemiluminescence analysis
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Table 3 Thermodynamic parameters for the adsorption

of MB in micro-porous starch
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