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[2,2-diazine-bis(3-ethylbenzothiazoline-6-sulfonic acid)diammonium salt, ABTS]BHE F A Hi %k | 1, 1-BRAIE- 1- 77 5L
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antioxidant power, FRAP) HFE ARSI A S A A T AMLIG 1L, A HBURALRE ) 5250 b S . B 20
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$0h 0.529; HEKIEHN 1:50 (@mL)Rt, DPPH H IS FRIEM AR, 7 02571 mg VC/g, SAYEIR . AR
FAR, ASCHREIIA 0.483 F1 0.497; ik TR ARKES, ABTS BHE 1 A hAEE IR MR, 4 0.2072
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ABSTRACT: Objective To investigate the effects of different brewing conditions on the antioxidant activities and

effective components of Taraxacum mongolicum tea soup. Methods The method used a controlled univariate design to
study the extraction content of total flavonoids, total polyphenols, total polysaccharides, and total amino acids in
dandelion tea under different brewing times, temperatures, tea water ratios, and water quality conditions by
ultraviolet-visible spectrophotometry. The antioxidant activities of dandelion tea soup were explored using
2,2-diazine-bis(3-ethylbenzothiazoline-6-sulfonic acid) diammonium salt (ABTS) cationic radical, 1,1-diphenyl-2-
picrylhydrazyl (DPPH) radical and nitroso scavenging rate, and ferric ion reducing antioxidant power (FRAP) as
indicators. The relationships between its antioxidant activities and the content of total flavonoids, total polyphenols,
total polysaccharides, and total amino acids in the dandelion tea soup were analyzed. Results When the brewing
time was 5 min, the nitroso scavenging activity was the best, expressed as the equivalent concentration of vitamin C
(VC) per gram of sample was 0.3938 mg VC/g, which was significantly correlated with the contents of total
polyphenols, theanines, and glutamic acids, with correlation coefficients of 0.597, 0.598 and 0.616, respectively;
When the brewing temperature was 94 °C, the iron ion reduction capacity was the strongest, at 0.1784 mg VC/g,
significantly correlated with the total polysaccharide content, with a correlation coefficient of 0.529; when the tea
water ratio was 1:50 (g:mL), the DPPH radical scavenging activity was the strongest, at 0.2571 mg VClg,
significantly correlated with the contents of total theanines and glutamic acids, with correlation coefficients of 0.483
and 0.497, respectively; when the brewing water was tap water, the ABTS cationic radical scavenging activity was the
strongest, at 0.2072 mg VC/g, significantly correlated with the total flavonoids and total polyphenols content, with
correlation coefficients of 0.417 and 0.787, respectively. In summary, different brewing conditions affected the
antioxidant activities and effective components of dandelion. The antioxidant activities of Taraxacum mongolicum tea
were the results of the combined effects of various active compounds, including flavonoids, polyphenols,
polysaccharides and amino acids. Conclusion To ensure the optimal antioxidant effects of Taraxacum mongolicum tea,
when primarily considering antioxidant activities, it is recommended that the best brewing conditions are: A brewing
time of 5 min, a brewing temperature of 94 °C, a tea-to-water ratio of 1:50 (g:mL), and using tap water for brewing.
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AERARRY), RIET PR ALE, JABEET | miE
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(CAFYIH ) ricsk, WAKEME | 1, M98, HATHMEL
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RIE, AR FEARENE . Z2Hh. 2. A
SERR . WIS A A AT BRI R, A
PRy, HARE RS PUR . PuiE . 1
JERIAE . S0 S R W . BB B . Bl buinse . o6
AR . BEMAESEVERS ), DR E I LB, AT
LW ] i 3 AR S 56 /N B Y A9 P I (malondialdehyde,
MDA) & &, #2581k W 15 4k il (superoxide dismutase,
SOD) #1 & e H Bk i % fb ¥ i (glutathione peroxidase,

GSH-Px)fif 7 1, $iA KRR i3 . JEDREJEK 45U Rf5Y
KL B 2 Ak A kA I 2R A 3t 404k & (hydrogen
peroxide, H,0,) fil i 5 fb & / %k (hydrogen peroxide/iron,
H,0,/Fe) 5 5 1Y I 3% A Brad 484k . ASEE B BAL A A
MR rha AR IRIVER, SUAEBCRESF . WANG
U817 8% 72 pR P8 (density functional theory, DFT)M %y
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AR AN TEAS BT A AL T 1 B L A0 I ATF 5
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BRI SN AR REMEARTERTRGS,
NG AT R BB A AR o AR it 25 A4 X 25 2 B 1Y)
PR 7 B A IE A SRR, QKT | 25K
PR TE] . PP REL . whIR A AE . A R A
MERRFIAR . A RS BRI 45 R A Y
SEMEP P N, 8RR 8 A, TR
P HA RS AR IO 1, AT R R R A AL
W, Foor RAEHAMETR A RS, [ —PRE

AR G AELLZES- 7] TR GG R S i, AEAN A o
A FIEHARZE P REE ., D20, nEtk a2,
BVEREERR S TR 2,2- - T (3- L k- I WEME-6- T R)
. g iR [2,2-diazine-bis(3-ethylbenzothiazoline-6-sulfonic
acid) diammonium salt, ABTS]FHE+ B B 2%, 1,1-B AR HE-1-
TR (1,1-diphenyl-2-picrylhydrazyl, DPPH) [ FH 5717
il JE 8 B 2 S Ak i 1R SR BT A fL BE 1 (ferric ion reducing
antioxidant power, FRAP) 4 Fli J5 i3l A ZE A7 BT
FARTENE . AT ST ] AN [ vl S 44 B S A SR B 4L
TP R A RBUS S S SR L AR A, Rl A S 2% 12 o
R ALEIBIE S

1 MR5REE

1.1 MRE5ERF

ABFFE T I AR AR T 2022 4F 6 A RICT =
A EREMLIEX, RIS, s, BANT 2EH,
% B NEE Y E N Taraxacum mongolicum Hand.-Mazz., £
UEFRAS(TM202206) IURAE- T E IR ITE A Be st il kg B1114
FEE,

Ol WERE AN ARG . S EN . AR
(glucose, GLC)., MR . i BRERAT . AR — 80 . BREREN .
SRS L PRI (P s, R KU SR R A TR
Al WEEC A, AR A IR A Al); AR
(theanine, The). 4+ % FR (glutamic acid, Glu). ¥ & T
(glutamic acid, GA)(ZESE R 99%, IR A WRHE A BRA
H); T (rutin, RT)(3H46, PO)1 A 58 58 B A YRR BR
ol KEE = E (A EEARET 98%, EZGAEHfb2#iH
AR D), 2,46- = 0k BE FE = B2 [2,4,6-tri(2-pyridyl)-
1,3,5-triazine, TPTZ]. ABTS(/r#r4li, Lif5) B #H AL
FRANT]); 442 C (vitamin C, VO)(43rAfr 4, FigRHr T 4
R A R A ), KGRI, — AT
(dimethyl sulfoxide, DMSO)(Z#r4t, i3 /RIb2=i7 4G
PR wl); DPPH(IMTAE, AR mUb R otk 2tt); 7KE
=AM RBRIR (2 Fr A, pu) PR R E A PR W), Jek
X G IHERRERR (3 2, REDOCE R AL TR, 8
MRZR L Mg (r i at, KT I AR b2 i a R w)); A8
AR (A al, b e MR A AL R EOB AT R W), S84k
WO Hral, KA RHE R F R AT R R, 57 2RK

a4k (570 mL., 360 mL, SRYITT 5 A S ARG B2 #);
TFTKGBS0 mL, =FiRE N A RAF).
1.2 UFE5E%

J1224BC BUHL T KRS FE 0.0001 g, F 2 SUAS I3
IXER) ), 721 BUER AT WAt B (i R R AR
FRAF]); OSB-2100 AVE REE W A8 IR/K T4 5 (b 12 R
A PR F]); SHA-BA BUKEE AR 4 (i M 4 Ra 08%
il i 45 PR w); SHB-TIZEUIEIR K X 22 F 228 8 GRS Ik
BT EAERRA D,

1.3 SEIEmsaciE
1.3.1 HAFEABLALE

BUHATERHE S, HZIIREmENgeE, o 60 Hif,
%M. RBUEEFES, BRI PR .

1.3.2 R R o e a 1) A% 5 ) &

A3 BIRE BEFRBUH A JERH A 1.0000 g 26 A 6 4~ HIEIK
G, R EE A 50 mL IR 94 °CCRYZEIRK, TNZE,
TE 25 °CEIRT, A 5iE 5. 10, 15, 20, 25 F1 30 min, JF
o WIEANE, A5, FHIREIZE 25 °C, FIKFEN 4 °C
TRFE, .

1.3.3  RE R AR &

A3 S B FREGE AT K 1.0000 g 24 A 6 1~ HZER
Grh, SR E AR EIA 50 mL RZRIEK, ZEIEK
TREESY N 94 84, 74, 64, 54, 44 °C, FLBIANZE, 25 °C
RS min J5, JFE. BUEE, 325, RAIE 25°C, F
UKFN 4 °CFORAE, 5.

1.3.4  REVRAK A4 &

ARG S FRBGH ASEAH K 1.0000 g 2EA 6 ~HIER
B, A BIHGEEA S0(AK EE 1:50, gmL, FIA)). 45, 40,
35, 30, 25 mL BN 94 °CHIZEMEK, INIE, 25 °CF, H
&5 min, 5. WURHNE, 5259, RHZE 25 °C, Tk
M 4 °C T RAE, 5.

1.3.5 REVKRB &M T H kb &

Ay FRBUH A SEZR R 1.0000 g2 A 64> HZE &,
A3l DR P ELA 50 mL IR E R 94 °CRyMELEiK . 2518
K. BRI, TIRIK . AigR AR FIK, %, 25°CTF,
B SminJ7, JFEE. BUEHIE, 1855, BHIE 25°C, Fik
FiN 4 °C I IRTE, .

14 “ERSEE
141 XEERERASENE

27 70U 25PN S8 )y AT IE B

fig il BB S 0, 0.1, 0.2, 0.3, 0.4 1 0.5 mg/mL
BT b o R AR, A AT A R R A AR R (X
mg/mL), WG B N YA A bR (Y), Jir A5 0 b ok il 2 5 B
Y=0.0124X+0.0175, 17=0.996 1 , {15RAE i W ' i A 3o ¢ J it
WP 0.5 mg/mL B T WOGEEE, TP S F TR Reak
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S %5 7% DENG Pk, s M.

fitil 0.25 mol/L FRAREHRAR, F 4 CH&MFTFHRIE, &%
o B R EE N 0,10, 20, 30, 40, 50, 60 F1 70 pg/mL
HIBE FRRFE &M, T 4 CE&MUFNRAE, &H.

PRS- FRTE LR 7R Y=0.1243X+0.041; 7=0.9967 .

WA A R TR RN 7 ng/mL BT
FR IR GRE LR, TUIXTAE it e A TR RRAL B, I PR T RE -
143 244N E

A2 B IPR A AW 0.1, 0.2, 0.4, 0.6, 0.8,
1.0mL, JI/KZE 2 mL, A S%REER 1 mL, $#£5), HGE
INAMERRR S mL, # 60 °CZAH I 10 min JLH, B4
5 min, 2% 2020 Kt  HEIZ5HL) (DY@ 0401 F2E5h-
A LAY 20 7E 490 nm I 4 A0 I 22 W S BE L TS
FRUERTZR 5N ¥=0.0375X+0.0254; 1*=0.9919,

HER RS 2 mL Fi R 50 5T A DGRE, HebriithZinl
FE TR TSEE, KRR A APREI 2 i o
M b 2 BT . Fe A (DT A MR

LR/ Yo= T R T (ug/mL) < B A HO AR T (m L)/

AT (2)x10°%100% (1)

144 #HBRAAREZHNE

SEEG T 3R BH GB/T 8314—2013 (Rl s G FE MR it
FIMRE ) o

il 5 mL REVARME TAER . i A e iR b if 48
N Y=51.001X-0.0367; r*=0.9906; FIr{5-4 & MR HIAR
£ 518 ¥=65.021X-0.0548; 17=0.9916,

1.5 ImEWEN
1.5.1 ABTS iZ 3 AAE M T

S )5 5P WANG P71 2 s 0

FHZ FEfRE ABTS WRTE =734 nm AMIE, oGHEH
0.700+0.005, FrfsnEfiZ il ¥=0.249X-0.0557; 17=0.9957..

1 VC bR B 2R 7 BT T3 H R A 8 B ABTSH Hi
FEE, R AE RS VC YK (mg VC/g).
TH ABTS™ A 3L B8 I ARYE A N8 & 4t

ABTS+ E EE%%[;/%%/%:[(AABTS_ASamplc)/AABTS]
x100% )
K, Aaprs WA IR BRI EE, Asampie AFE G IBOGEE
1.52 DPPH & H8AE LM 2

S %S XIE PN IS Sk .

FrABFRAERNZE T FE ¥=0.1498X-0.0026; 1°=0.9970,

H VC bR 2 A5 R & ) DPPH. H i 2R3
BRI, JFFoR BRI VC YR (ng VC/g).
itk DPPH H IR RE TR ARG E 4 Lh:

DPPH H i %‘?ﬁ/ %=[(ADPPH*ASample)/ADPPH]

x100% 3)

AP, Apppn A7 FIXT BRI, Asample IS ATIROGE
153 BAERFRERL S

LW RS T IS HE P I IR sk

ATl e B BRI 10 pg/mL VA BREMIA L,
RAYIS . A 8 mg/mL X & FEFRMIRIA W, TR,
# 25 °C4AF NV S min; MIA 4 mg/mL 282, —feEh Rk
TRIRAZEIBK, IRA), #25 °C4A% NV S min. £ 538 nm
Pl FMERIEE, A Ay FHRE LV AR VA o it
WG RE R Ao, FRIAE i 30 BB ST S 2 0 1 0 2 VO O
Ao SRR UERTZ TR ¥=0.0516X-0.1566; r*=0.9902.

H VC AARE IR 2R 5 R HER R ol A R T BRI
FFR AT VC HE IR EE (mg VC/g), EERFMR
AR (@A

A FETE B F /%= 1~(A-45)/ 40] X 100% 4)
1.54 FRAP #AME MR 2

LI HESH ZHOU PO 5 ot 1 245

et il o R vk B A 1562.500.781.250,390.625.195.310
97.656. 48.828. 24.414 png/mL (/KA HRER W TR -

FrASARAE 2R 772 ¥=0.1305X+0.8066; °=0.9978,
VC MbRERR R B SRR BT L RR ), R Rt
FORES Y VC YR E (mg VC/g).

1.6 IR

SEEGTE A 3 RINE, BEAITH Excel 2007 #4040 HE,
SR FH SPSS 26.0 4B [H 2 7 25 1 7 vk LR ] b 2
X AT IR R AR, R AR Rk T B &
3, FER A Origin 2021 X7 AR SE M2 1K

2 HERE5HH

2.1 HERERTEAREZR ABYUR S S 2R

FEARR PP IR 94 °CHIMHRIZS/KEE 1:50 (gimL)) 5%
-, 43 BIFHZEK—mtif 5. 10, 15,20, 25, 30 min, A
B fr g g 1 R, M sty 5 min N, HH
T & B s, S A 10, 15, 25, 30 min YR B R
TEADEEZES, MuErtE S min B, BEZEH&E
e, S5Ea 15, 20, 25, 30 min R ZE SR A
WEEZE S Yt E] Y 10 min W, S BB,
SufaitiE 5. 15, 200 25, 30 min (RS REA D
FE2E S, Yty 25 min i, AR SR, K
B o o, SebindiE 5. 10, 15, 20, 30 min A9
KA. HEARTEA D EEER . &R, it
28 5 min B, 75 8] T BEER 2N 2 W 2K o2 s i
fE) 4 10 min B, A F] T 282 1 b
WS A] S 25 min B, A R F R B iR . AR
WEER T, ANEbSF R R A 2R, X530k
A8 FP 23S XU A 5 v 36 R () AR Ak T AR Ak Y BIF 5T 4
RHEA —E AR,
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Table 1 Content of 5 kinds of effective components under different brewing times
LS E] /min S/ (mg RT/g) B Z W/ (mg GA/g) M ZHE/(mg GLC/g) X% /(ug THE/g) AR/ (g GLU/g)
5 0.7912+0.0130* 0.3154+0.0021° 22.1333+0.2776" 0.8590+0.0011° 0.6877+0.0009°
10 0.7332+0.0130¢ 0.3091+0.0008" 24.5956+0.1018" 0.8683+0.0035" 0.6950+0.0028°
15 0.7292+0.0116* 0.3008+0.0025" 14.2622+1.0839¢ 0.8543+0.0006" 0.6840+0.0004¢
20 0.7828+0.0153" 0.3014+0.0030° 15.5036+1.6176° 0.8041+0.0006° 0.6446+0.0004°
25 0.7602+0.0145" 0.2980+0.0038" 15.3320+0.2695¢ 0.9303+0.0000° 0.7436+0.0000*
30 0.75070.0142% 0.2983+0.0066" 18.3289+1.6631° 0.8660:0.0006" 0.6932+0.0004°

T FFIARRE /NG 55208 22 5 .35 (P<0.05), 3 2~4 [l

22 AEREMNEARZRABYAST S EMFE
AR R PRt E] 5 min FIAARIZSAKEL 1:50 U404,
A 94, 84, 74, 64, 54, 44 °CHIZEIBK—IR ML, H
BORAT S AN 2 BT o M i iEE 94 °CHE, BN
i, SRR 84, 74, 64, 54, 44 °CI B B R
HEEEZES, MR R 94 °CHY, BEZm&ERkm,
SupifliRE 84, 74, 64, 54, 44 CHIBZEHSHEARE
PEFERE MRS N 94 °CIY, MRS, S
E 84, 74, 64, 54, 44 CHIR B G RARENLER; X4
PLIRE 84 °CH}, S48 & i LA MR & ik 8 i
ik, S50IERE 94, 74, 64, 54, 44 CHIZSHETR . A
R 2R S AV, SEIRIREE N 94 °CHY, B
Ml . S22 . BRSO LA e o (A IR
84 °CH, HFITFRAMMAGAMRRE, HEEEH M
AR K AR — 2, FE phif s AR T I LR, o
IR R, A5 KR Y R . S
23 ABHFAIEARZR ABYA S =M
TE ] 94 °Cill /K GEIBZK) #hifd 5 min 4044 F, FK 4
W4 1:50, 1:45, 1:40, 1:35, 1:30, 1:25 B, HRMA&
B 3 R, YAUKIH 1:45 B, SOEER S ERE, 5
ZKEER 1:50, 1:35 B9 SV & A B ER, HA0K
ok 1:45 BF, SE2Wm&ERE, 5A0KER 1:50, 1:40,
1:35, 1:30. 1225 B 2 & A PR, HA8KIL
N LAS I, SRS EERGE, 540K 1:50, 1:35, 1:30,
125 B2 A B2, MAUKHN 1455, 2%

N

AR FAM SRR, SHKHN 1:50, 1:40, 1:35. 1:30,
1:25 FHAASER . R & A B2 45 bk, &%
KEH 1:45 B, FHRIFEER ., S2ZE . S2HMEILRY
B2, SRR, TRBEPIR A, 7E R R s
b, ZU T AS 22 Mk B I 25K U RIS, FOK H
1:60 e/, AR FHAMAN I . BT, & YK T
VAT SR 5 A B TR A U4 9
24 HEAKFEIEARZR ABYURS SEMEM
43 T PR B (R AR 27K (94 °C) . Z6187K (94 °C) . H kK
(93 °C). W iR/K(92 °C). /K (89 °COYFIFRITK(89 °C)FN
1:50 MK LS54T 43 3l — K vhifd 5 min, GRS & &
W 4 Fin . L E AR BT A TSR A R A 2
e (e, Sk, Z&mK . 750K, aigok T kA
SRS A WA 2R, IR MR A TR
ZWye i A e E, SHaUk . EEmAK. Akk. 5%
IR K AL 2 B & A e 22 5 FZRARK bt i
AT h A2 A mE, 580K, ARk,
WIRK . Aok TR B 2R & A B g2, A
AR oL AT A TR PR AR A AR & = HA e,
Sk, K. BRAK, 7 RAKRINT KA Z IR &
BHEBEES ., BWSEEW, B EK RS
DR, HA RS R BGCR m, TR REA 2w
AR At A P 0 1 i B R R R DRk R ik
B PRZsi A s 4E RA HA, ATRES b XK BRIK (Y
SR G, AR

®2 AREABERETH S HAYHRSESE

Table 2 Content of 5 kinds of effective components under different brewing temperatures

IR °C SR /(mg RT/g) B2 /(mg GA/g) S ZHi/(mg GLC/g) Z4 MR /(ug THE/g) A& R/ (ug GLU/g)
94 0.9765+0.0093" 0.3128+0.0038" 19.6178+0.6939" 0.6869:£0.0000" 0.5527+0.0000"
84 0.8462+0.0236% 0.3009+0.0007" 17.5067+0.1333" 0.83110.0000° 0.6658+0.0000°
74 0.9189+0.0047" 0.2977+0.0018" 12.5981+0.3289% 0.7489:0.0000° 0.60130.0000°
64 0.8661+0.0308¢ 0.2956+0.0028° 13.7039+1.5674° 0.8178+0.0006" 0.6554+0.0004°
54 0.8205+0.0213¢ 0.2971£0.0014" 12.1499+0.2341¢ 0.7924+0.0011° 0.6355+0.0009°

44

0.8716+0.0186°

0.2971£0.0010°

16.1717+£0.9261°

0.773120.0010¢

0.0620+0.0008¢
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Table 3 Content of 5 kinds of effective components under different tea-to-water ratios

FoKH(gmL)  EIEE/(mg RT/g) BB /(mg GA/g) BZhi/(mg GLC/g) A& MR/(ng THE/g) AR/ (ug GLU/g)
1:50 0.5328+0.0182° 0.2359+0.0013¢ 17.3476+0.5177° 0.8512+0.0015¢ 0.6815+0.0012°
1:45 0.7555+0.0084" 0.3039+0.0002° 27.8188+0.4687" 0.8607:£0.0013" 0.6876+0.0011°
1:40 0.7316+0.0194® 0.2699:0.0002° 27.4426+0.9480° 0.8219+0.0009° 0.6558+0.0007¢
1:35 0.7258+0.0059" 0.2533£0.0014° 16.3441+1.0947° 0.8061+0.0000° 0.6420+0.0000°
1:30 0.7367+0.0105% 0.2188+0.0007° 17.8507+0.7614° 0.7290+0.0003° 0.5802+0.0003¢
1:25 0.7490+0.0073" 0.1870+0.0005" 23.8311£1.2668" 0.7149+0.0003" 0.5677+0.0002°

F4 TERABKERTH S HEERIEE
Table 4 Content of 5 kinds of effective components under different brewing water qualities
KT S /(mg RT/g) LW /(mg GA/g) B ZWH/(mg GLC/g) R W2/(ug THE/g) % 2/(ng GLU/g)
ik 0.9227+0.0343° 0.3221£0.0022° 16.4178+0.5591°¢ 0.8284+0.0006° 0.6637+0.0004°
FEMK 0.9199+0.0259° 0.3215+0.0029" 18.6159+0.1388" 0.8588+0.0006" 0.6875+0.0004°
H kK 0.9860+0.0107* 0.3183+0.0010° 13.37470.4808° 0.8540+0.0006° 0.6838+0.0004°
WK 0.9403+0.0222° 0.3098+0.0011° 17.3084+0.1764° 0.8226+0.0006° 0.6592+0.0004°
afivk 0.7937+0.0199° 0.3138+0.0014¢ 15.5067+0.3055¢ 0.8843+0.0006° 0.7076+0.0004*
TR 0.8555+0.0203° 0.3269+0.0016" 16.3289+0.6194° 0.8213+0.0010" 0.6581+0.0008"
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20, 25, 30 min i () ABTS"H FHELIEBRIGPETC B 522 5%,
S plfaisHE] A 5,10 min B ABTS' A I ASERRIG A 2%
PEE S ZEPPIEETIA] R 30 min B, AR DPPH B
B BTG M B 5, 9 0.2418 mg VC/g, 55w T rhf it )
5,10, 15, 20, 25 min B}/ DPPH A th3LiERRTEE; &
MRSy 5 min B, A BEASA I A BTG R IE PE 5 e,
4 0.3938 mg VC/g, Supififf(a] 10,15 min B LRSS bR
TEVEECAA Y, 5@t E] 20, 25, 30 min B E RS EER
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Fig.1

A BEEER . TE0PIERER 5 min B, AR AT
) FRAP fx3i, & 0.1771 mg VC/g, 5 mmmtiE Hy 10, 15,
20. 25. 30 min /) FRAP A5 B &M% R

25 BT, 24P mtE Sy 30 min i, AL FKBH
ABTS 1 DPPH H FH LT BRIGHEII45E; 4yt (54 5 min
B, TATER A MW AN IEIEBRIG R FRAP ¥4k, A
W, A TERE AR 0 W ]38 %> 10~15 min,
O L, B B A R AT RE AR S, AR A T
Rt 2 EE, MR IR 2 3 A 1 KBS
HERENEARRRAMENE N
AN T L R B X i 2 B 2R A A BT S AL M A 5 T
& 2 BT o 7E shILTE B Ry 74 °CH), FEATEZEZEA M) ABTS'
A FEERRE R, 8 0.2062 mg VC/g, 5iiRE N
84 °C .54 °CH{ ) ABTS H HIILERRIGEH LB EHER, 5
PRILIREE N 94, 64, 44 °CHIY ABTS™A LB RIEMA
WEMEES, eI R 94 °CHE, WA ITHN
DPPH H HHEWSBRIGME R &, 7 0.1878 mg VC/g, iy
TREEN 84, 74, 64. 54, 44 °Ci¥) DPPH A Hi 3L R TE 1
AR EEES, EWEEE N 44 °C, WHARAATA I
S FETEBRIG P A, N 0.3674 mg VC/g, 5z N
84 °CHY YW AiFFLIE BRIG MESEA AN Y, SRR 94,
74, 64, 54 °CHYNAHFLIEBRIG A B2 S, Ay
TR 94 °CHt, THABEAILAN FRAP ficsif, A 0.1784 mg
VC/g, SRR 84, 74, 64, 54, 44 °CI ) FRAP
WEEER .

g EANR, MR A 84 °CHY, WATERITN
ABTS"H th A ASEETE BRIG PEAs; Mol N 94 °C
B, AR ZRAA DPPH H hEERRIGTER FRAP 3545

2.6
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Fig.2 Equivalent concentration of VC obtained by 4 kinds of different

determination methods at different brewing temperatures
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Fig.3 Equivalent concentrations of VC obtained by 4 kinds of
different measurement methods at different infusion volumes
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Fig.4 Equivalent concentrations of VC obtained by 4 kinds of
different measurement methods under different brewing water qualities
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25 BT, oK Bl B RAKET, AR AT
ABTS". DPPH H H 315 B 16 4 RIS i 32 775 83 015 2 1 A i
ALK BN 2K BT, ARG FRAP 858, A
R, AR T Y. &8 8T XI5
REf% 5250 ) Z 2 R R AR RO, HE IS e 25
F L FIRGE, I EE T P b e, T FH 2818 K A
AR AHT, BIRARAE I /D2 B 25 152, (R
AR T P AR, X S AR ST A SR AR — L
29 RR/REMEXM ST

FIFH Pearson AHSE/HTAFFE B FEEH . B0 . B0,
KA. AER. ABTS'HH% ., DPPH H i3, THi%E
A FRAP L 9 T2 W] (A R, F Pearson AHE R RN
FHOCOE R SRIGTE DL o TEREIAF 5, VEEXHEEM ISR
[F] 42 B A 5 B R R A 2 I b AT T g, IR ot
DPPH . ABTS EH1 FRAP BEIEAG HAR AN AL TEPE
SRR, BN S B2 E i B E ¢, DPPH % (ABTS
A FRAP 350052 25 57 5 AR S0 soRh Stk 4 #r 3
fEFE IR B PR AL VURR AL T B Ik, I+ 43 Bh T
VBT E AT T

S nl, BEES EZE . ABTS HHEZ Y
I ARG, AHOCREUE NN 0.584 Fi 0.417, HIR
T o0, RIEAHE, BMEXT ABTS A bsemh & W3 EAH
5, A B A S AT A TE [ RIS BRAE T S M
B ARIEA G, BEMSEEAR . F4K. ABTS A
FE AN A 3 2 (0] 25 S 00 B S A O, A 56 R BE 40 ) 2
0.440. 0.467. 0.787 F1 0.597, KT 0, LIEMF, K
LN ABTS HL 8 A I 110 Tl 32 375 B 6 ik b Ak 2% 7
PR E IEAE, R T E 07 &R Ay SR B
RIPTETEE SR ZH S R E M RIFHESCER, K2

T, PR XTSI, PR
W, FR2 R 28 T B B AR OL Y B2 IR AR 45 5 W SR AL IR 2
S5, BEMSHIE—LLin R A 3, PR RE TP
5 R R A B S IR A SE L 5D g 4 SR A
5. BZHS ABTS A M FRAP 2 [0 280 H 2 & H
X, BZ2WE5 FRAP MM REUAN 0.529, RIEMX; &
ZWi5 ABTS"H t 2L AHE ZEUE N-0.407, AL,
BT ABTS™A 3y Ak iE 2 BB & e . X
FRAP B ALTE M U 25 IEAR S, X AT RE S B . &
ZHE AW A R, RN E L, ok
PrE e, S BUUN A 7o 5 8RR R AR T 6
RAMBSHHAME . DPPH H W A4 [ 2B B
F, MRABMESHE 0.999, 0.483, 0.598, &K
F 0, LIEME. BERS DPPH Bt ZEF i3> A1y
S R E ARG, HCREUE ST S 0.497 1 0.616, HiE
A . AABRANA IR PRI b 2% B 43 X% DPPH H H B4
AT ST 25 T B Tk R b T R DG AR S 2 I A
Ko FRAMEUIRLER, WEE &5 s s 2L & By
hn, HAR RS EALRE )tk 2 S

ABTS'H fi 35 DPPH H H 3L FNE RS 5L =2 [ A 56 R 8L
{2502 0.450 71 0.626, I A, BIEMHX,
5T 3R, ABTS 741 DPPH 1Ll i 20 Ak M S AR A A 5
THER A B EEABE IR, UL AR IS R IR B AL,
R B 1Y) o S A 1 - i W S 1 S L2
SEFH YR IO A AR RS PR ER v I 1 B, S H R i
FI I BRAE J10Y, 3k i — A5 U5 B A B 5 25 SR B v
. DPPH H 35 W ASFE 2 A0 56 R BUE M 0.587, B
MM, BIEAHSE, EERE R R E R AR
BBk DPPH H 2L, R T W ANIRER T fb o W i i
AR, AT AR SR B BH 1k A A

R5 MENEESHELIARZFAUBS ZBMEXRY

Table S Correlations between antioxidant activities and bioactive components of dandelion tea

it H SR BEZm Bk AR 4R ABTS'H /%  DPPH HM¥t P fiF i
B2 0.584%*
EEZ2 -0.311 -0.227
2R -0.251 0.440%* 0.009
HRAR -0.233 0.467* —0.007 0.999%*
ABTS"H i3 0.417* 0.787%* —0.407* 0.332 0.364
DPPH H & -0.074 0.345 —0.159 0.483* 0.497* 0.450%
P fif 3 0.030 0.597%* —0.047 0.598%* 0.616%* 0.626%* 0.587%*
FRAP 0.281 0.18 0.529%* —0.099 —0.105 -0.293 —0.030 —0.154

o FORE R B (P<0.05); **FR 2 740 % (P<0.01),

3 HFit5ifie

ABEFEFE I35 I ] | JELRE . ZROK HE BOR R
SEATE PRI OB T B R . BFFE R B, AR M2 F T,
AT U AT PR RO AR 22 57 XA

L 254 T BT AR TG P A M R EAT A, RS S
Pearson AHICHE A HTAS A LI, Y hia i a1 4 5 min B, LA
FERRIE R, SAZH . KA . AEAR SR EH
MPhIREE AL 94 CHY, FRAP B, 5820 i B 8HG
MK R 1:50 B, DPPH F F LG BRIG MR, SA°ER
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