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Abstract: Based on single factor experiments extraction times extraction reagent solid-liquid ratio ultrasonic time were
selected for the Box—Behnken central composite design. Response surface method was employed to study the effect of these
factors on the yield of anthocyanins and the antioxidant activity of anthocyanins. 2 2-diphenyl—1-picrylhydrazyl( DPPH)
and 2 2-Azinobis—( 3—ethylbenzthiazoline—6—-sulphonate) ( ABTS) method were used respectively to study the antioxidant
activity of anthocyanins in raspberry. The results indicated that optimal conditions were: ultrasonic extraction for 3 times 1
1 46 g/mL as the ratio of liquid to solid with 44 min extraction. Under these optimized conditions the extraction yield of
anthocyanins was up to 6.79%. The clearance of DPPH was 13.68 pwmol/g and the clearance of ABTS was 8.37 pmol/g.
The study provides scientific and theoretical basis for the research and utilization of RubusCorchorifolius L. f.
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Table 2 Analysis of variance( ANOVA) for fitted quadratic polynomial model

2

F

P

Model

AB
AC
BC
A2
B2
Q2

66.50
1.31
0.15
6.81
0.32

0.029
0.66

21.84

23.10
6.71
0.28
0.21

0.064

66.77
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66.50 187.19
1.31 33.24
0.15 3.83
6.81 172.48
0.32 8.23

0.029 0.73
0.66 16.62

21.84 553.31

23.10 585.35
6.71 170.03

0.039

0.071 4.40

0.016

<0.000 1
0.000 7
0.091 2
<0.000 1
0.024 0
0.420 5
0.004 7
<0.000 1
<0.000 1
<0.000 1

0.093 0

Siginicant

Not siginicant

: P<0.01

Fig.5 Response surface plots of mutual influences of extraction conditions on extraction yields of anthocyanins

; P<0.05
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