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= ABTSH d i %1% (ABTS radical scavenging activity)ip] <
(Wang et al., 201 )
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%_(Chenetal., 2019)
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s B2 4
Ty - QK
Treatment Total phenolic compounds Total flavonoid
(Gallic acid equivalent %) (Quercetin equivalent %)
50 =°C 1.34+0012 0.59+0.04=2
70 =°C 097 =0.01" 0.40 = 0.06"

lg gallic acid equivalent / 100 g pomace powder of Awkeo-zseed
Eg quercetin equivalent / 100 g pomace powder of Awkeo-zeed
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2~ 8 1 F a2 A A 3T
g (%) R (%) AEa (%) Ak )
50 °Cs 6.16 = 0.05+ 221=001¢ 12552022+ 990x0.03

Bkt & 47 69.18 %
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%3~ = B 8T FEF@? AN 13\3?‘;?54,5%}‘:‘:}{“:;-1-(\:“ s BEX] ~ X2 %
X34 %] %12 ~ 60 °CZ% 5 min)

Treatment X1 x2 X3 Y1 Y2v Yi« Y4+
Extraction ratio Extraction Extraction DPPH ABTS Total Total
water/pomas temperature time B BdiE phenols flavonoid
(v/w) O {min) AR e content content
(%) (%) (gallic acid (gquercetin
equivalent equivalent %)
%)

1 10 50 4 79.19 91.01 1.2706 0.4229
2 10 50 6 81.72 91.20 13554 0.3727
3 10 70 4 7720 9226 15554 0.2931
4 10 70 6 7743 9162 1.5949 0.3534
5 14 50 4 8254 9324 1.5902 0.3784
6 14 50 6 80.55 9333 15735 0.4204
7 14 70 4 84 24 92 87 1.7569 0.3991
8 14 70 6 8597 93.05 1.5595. 0.3622
9 156 60 5 82.05 9324 2.53596 0.4191
10 86 60 5 8141 9236 12856 0.3424
11 12 76.8 6.7 8367 92 54 1.4927 036351
12 12 432 33 80.81 9217 14327 0.4378
13- 12 60 5 8397 93 47 14270 0.3587
14 12 60 5 85.03 9338 1.1419 0.3441
15 12 60 5 84 50 9333 14219 0.3549
16 12 60 5 8431 9324 1.6025 0.3267
17 12 60 5 82.09 92 87 15813 0.3397
18 12 60 5 84 57 92 64 16367 0.3361
19 12 60 5. 81.04 92 64 1.5379 03768




245 F fud 5 oons =538 AP w BEXL
X22 X34 ] 412 ~
60 °C 2 5 min)

Response Model equations R
(DDPPH g sy 52 2(%)  1=8335+2.736XH0 827X+H0 101X 1. 7801721 4787440 1361743 35000.- 0.6256¢
0.755X1X+0.355008

(2)Total phenols content ~ 3=1.557+0 41 7X3+0.114X7+0.057X5+0. 24470076 X240, 057470, 00301 -0.085 00X 0.761¢
(gallic acid equivalent %)  0.056X043

(3)Total flavonoid content 4= 347+0.033X}- 0.730¢
(quercetin equivalent %)  0.048X2+0.003X5+0.023X7%40.038X740.002X540.033 XX 7+0. 004X 1.0+0.013 X3

X1, Extraction ratio; Xy, Extraction temperature(°C); X3, Extraction time(mm)
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B2~ F fod 6 % BT ()5 B0R A fri Bt F (VIW) (b) 5 B-prF fo 3 Bt
FOEPFFIEIRFRAR Z 22 P8P o 8X1 - X22 X34 5] 512 -
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25~ = R¥T A Y R SRR (P
o BEX] ~ X22 X34 4] 5 38.16 ~ 70 °C
% 5 min)

Treatment viw Temperature Time Total phenols content
Ratio (C) (min) (gallic acid equivalent %)

1 34.16 65 4 1.6282

2 3416 65 & 1.7439

3 3415 75 4 18314

4 3416 75 6 16111

5 4216 65 4 1 8B51

6 4216 65 b 1.8039

7 4216 75 4 2.0506

5 4216 75 & 2.2245

9 44 88 70 > 1.7576

10 3144 70 5 1. 5889

11 38.16 784 6.7 1.6137

12 3816 616 i3 1.8026

13 38.16 70 5 1.6681

14 38.16- 70 5 1.7568 -

15 38.16 70 5 2.1958

16 38.16 70 5 2.0814

17 3816 70 5 2.1282

18 3816 70 3 2.1522

19 38.16 70 5 2.1664 20
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26~ F Y ®m - =X 73 (P s BRX]
» X22% X34 4 5 38.16 ~ 70 °C% 5 min)

Response Model equations R

Total phenols content (gallic ¥=2.139+0.21X14+0.052-0.024X35-0.26X12-0.235X72-0. 228 X540, 129X X+0.049.X1.X5- 0.732
acid equivalent %) 0.02X243¢

X1, Extraction ratio; Xp, Extraction temperature (°C); X3, Extraction time (min)

E. Ratio E.Temperature E. Time |TP content (%)
X1 X2 (°0) X3 (min)

Optimized 71.16 4.99
conditions
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T~ i H P ip B 5 A Jf"f”'rlf‘J5O%
DPPH % 50% ABTSEI d K77 k& 1C50

DPPH ABTS
ARE(%) 91.75 92.91
ICs0 (gallic acid equivalent %) 0.12755 0.1749

ICs0 (Vit C equivalent ppm) 110.1854 112.444
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