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ABSTRACT: Objective To explore the effect of extraction technology on the release and antioxidant activity of
bound phenols from pitahaya peel, and reveal its potential enzymeinhibitory activity. Methods Using pitahaya peel
as raw material, after removing free phenol, the effects of citric acid solution pH, enzymolysis temperature, ultrasonic
density and enzymolysis time on total phenolic content, total flavonoid content and antioxidant activity of the bound
phenol extract from pitahaya peel were determined by single factor test, and the optimal extraction conditions were
selected to determine its a-amylase and a-glucosidase inhibitory activity. Results When the extraction system pH
was 5, the enzymolysis temperature was 50°C, the ultrasonic density was 32 W/L, and the enzymolysis time was 75 min,
the highest yield of bound phenol was reached, that was, the total phenol content was (1.20+0.04) mg GAE/g DW,
and the total flavonoid content was (1.91+£0.09) mg RE/g DW. The antioxidant results showed that the optimal
extraction conditions of the 2,2’-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) ammonium salt radical cation
(ABTS") and 1,1-diphenyl-2-picrylhydrazyl radical (DPPH-) radical scavenging activities and ferric reducing
antioxidant power of the bound phenol extract were consistent with that of the content of total phenol and total
flavonoid. In addition, under the optimal extraction conditions, the half maximal inhibitory concentrations of the
bound phenol extract on a-amylase and a-glucosidase were (36.50+0.68) and (23.98+0.40) mg/mL, respectively.
Conclusion The bound phenol extract from pitahaya peel has antioxidant and enzyme inhibition activities, which is
a potential natural antioxidant and enzyme inhibitor. Ultrasonic assisted enzymatic hydrolysis is an effective method
to extract bound phenolic compounds from pitahaya peel, which provides a new idea for the high value utilization of
plant waste and its application in functional special dietary food.

KEY WORDS: ultrasonic assisted enzymatic hydrolysis; bound phenols of pitahaya peel; antioxidant activity;

enzyme inhibition
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