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Extraction of total phenolics and flavanoids from peach blossoms
and their antioxidant activity

LIU Jie-Chao, ZHANG Chun-Ling, LV Zhen-Zhen, LIU Hui, JIAO Zhong-Gao"

(Zhengzhou Fruit Research Institute, Chinese Academy of Agricultural Sciences, Zhengzhou 450009, China)

ABSTRACT: Objective This work aimed to evaluate the effects of extraction conditions on the yielding of
total phenolics and flavanoids from peach blossoms as well as antioxidant activity of the extracts. Methods
The optimal conditions for the extraction of total phenolics and flavanoids from peach blossoms were studied
by orthogonal test, and the antioxidant activity of each extract was determined by using PHOTOCHEM® Pho-
tochemiluminescence analyzer. Results The optimum condition for extraction of total phenolics from peach
blossoms was at 50 ‘C of extraction temperature by using 50%(V/v) ethanol as solvent for 3 times, each time for
2 h. While for the extraction of total flavanoids, it was at 60 ‘C of extraction temperature by using 60%(v/v)
ethanol as solvent for 3 times, each time for 2 h. Furthermore, the extracts obtained by different extraction con-
ditions showed different antioxidant activities. Conclusion Extraction conditions could not only affect the
yield of total phenolics and flavanoids, but also influence the antioxidant activity significantly.
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Table 1 Factors and levels in orthogonal design for the extraction of total phenolics and flavanoids from peach blossoms

A(%, VIv) B (h) c() D
1 50 1.5 40 1
2 60 2.0 50 2
3 70 2.5 60 3

R2 AP RBMREIERERRELER
Table 2 Orthogonal test results and their analysis for the extraction of total phenolics and flavanoids from peach blossoms

A B C D (mg/L) (mg/L)
1 1 1 1 1 83.29 42.67
2 1 2 2 2 87.12 45.43
3 1 3 3 3 85.23 46.97
4 2 1 2 3 86.05 47.92
5 2 2 3 1 84.21 48.27
6 2 3 1 2 81.14 46.56
7 3 1 3 2 83.49 4481
8 3 2 1 3 83.11 46.03
9 3 3 2 1 79.98 42.98
3 ML SEHREUE RIRIE S RIRE ST 3 4

Table 3 Range analysis for the extraction of total phe-
nolics from peach blossoms

A>D>B>C, >
A B C D
> > , A1B2C2D37
K, 85.21 84.27 82.51 82.49 50%(VAY), 2 h,
Kz 83.80 84.81 84.38 83.92 50 C, 3
Ks 82.19 82.12 84.31 84.80 A>D>C>B, > >
R 3.02 2.69 1.87 231 > , A,B,C;3D;3,
60%(V/V), 2 h, 60 C,
F 4 HREHREIRIUE RN RIRED T 3
Table 4 Range analysis for the extraction of total flava- R s
noids from peach blossoms 32 HEIEEMIRIIME LA
A B C D Photochem
K, 45.02 45.13 45.09 44.64 ’
K, 47.58 45.58 45.44 45.60 (
5 o s
Ks 44.61 45.50 46.68 46.97 )

R 2.98 1.44 1.60 2.26
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