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Table2 Factorsand levelsof extraction conditions [3] :
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DR ~ ,%:; TACs Table 3 Resultsof extraction of the antioxidative
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3) : by L ¢(3*) orthogonal experiment
t (t= 2,4, 6 16 h) AC:, AC TAC
t ’ A B c D /u- mL
124 TAC 1 Al B1 Ci D1 2677 28
1) ; 2 A1 B> o D2 5316 91
) 95% - 15mol°*L" 1 (85/15, 3 A1 Bs Cs Ds 4334 57
v A 4 Az B1 C2 Ds 5035 89
) 5 Az B2 Cs D1 4271 02
2) TAC 6 A2 Bs C1 D2 5549 58
. TAC ( ) 7 Az B1 Cs D2 3466 66
. 8 As B2 C1 D3 4043 23
TAC 37 » - MIN 9 As Bs C, Dy 4829 97
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Table 4 V ariance analysisof the extraction results 13 4%, . 36 9%
of the antioxidative substances from black rice
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Table 7 Desrption capacity (DR) of different desorbents
to antioxidative extract from black rice pericarp %

95% 70% 50%

D 4020 76 24 a 80 55a 70 33 b
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NKA-1I 88 25 b 97. 54 a 81 42 ¢
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N KA 86 22 b 95 63 a 78 24 c
NKA -9 72 68 b 86 33 a 66 42 c
H1070 50 82 b 56 72 a 51 24b

Q 05

WERRE S fu-g™

Fig 2 Static absrption kinetics curves of
macroporous adsorption resinson antioxidative
extract from black rice pericarp
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Fig 3 Effect of macroporousadsrption resinson the
TAC and total anthocyanin content of the
antioxidative extract from black rice pericarp
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Technology for extraction and separation of antioxidative

substances fram black rice pericarp
Zhang M ingw ei’, Guo Baojiangz, ChiJianwei’, W ei Zhenchengl, Xu Zhihongl, Zhang Yan', Zhang Ruifen
(1 Key L aboratory o Functional Food, M inistry of A griculture, B io-technology Research Institute,
Guangdong A cademy o A gricultural Sciences, Guangzhou 510640, China;
2 College o L if e Science, South China N omal U niversity, Guangzhou 510630, China)

Abstract: The extraction conditions of antioxidative substances from black rice pericarp were studied by
orthorhombic analysis and total antioxidant capacity (TAC) was used as the activity monitoring paraneter. The
optimized extraction conditions were as follows using 60% ethanol as the lvent to extract antioxidative
substances from black rice pericarp at 60 for 4 h, and with a material/olvent ratio of 1 4 The one-time
extraction rate under such conditionswas 71 38%, and the twice extraction rate was over 85%. In order to
ranove the fat, the olvent of petroleum ether or nomal hexane, w hich did not have significant effectson TA C of
the extract, could be used as the degreaser. By comparing static and dynam ic absorption performance, macropore
adorptive resin NKA -1l that had the highest performance in absorbing antioxidative extract from black rice
pericarp and optimum absorption relieving agent 70% ethanol lution were selected A fter absrption and
separation by NKA -1I, the TAC and total anthocyanin content of antioxidative extract from black rice were
increased by 4 00 and 4 01 times, regectively.

Key words black rice pericarp; antioxidative substance extraction
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