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Optimized extraction and evaluated on antioxidant activities
of flavonoids from Kushui rose residue
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Abstract: To effectively utilize the resources of Kushui rose residue, the flavonoids from flower residue were
extracted by ultrasonic-assisted ethanol extraction. Response surface method was used to optimize the extraction
process of flavonoids, and the antioxidant activity of flavonoid in ethanol extract was evaluated. The results were
as follows: (1) The actual value of flavonoid extraction was 43.98 mg/g under the best extraction condition with
solid-to-liquid of 1:35, extraction time of 60 min, extraction temperature of 661 and Ethanol concentration of 54.%,
which was basically consistent with the predicted value of 45.91 mg/g. The best extraction condition of flavonoids
from rose residue was determined by Box Behnken test on the basis of single factor test. (2) When the lavonoid
concentration was 0.05 mg/mL, the total antioxidant capacity was 105.24 mmol/L in the ethanol extract of the rose
residue, which was slightly higher than that of the rose bud, and about twice that of ascorbic acid at the same
concentration. When the flavonoid concentration was 0.05 mg/mL, the DPPH radical, superoxide anion and
hydroxyl radical were scavenged by ethanol extract of Kushui rose residue about 91.10%, 75.02% and 24.50%,
which were significantly higher than ascorbic acid at the same concentration (p <0.01), and the hydroxyl radical

scavenging rate was up to 15 times of ascorbic acid scavenging rate.To sum up, optimizing the extraction process
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of flavonoids provided a new method for flavonoids extraction from Kushui rose residue. Flavonoids have strong
antioxidant ability and free radical scavenging ability from Kushui rose residue, which can be used as a natural
antioxidant,which is the theoretical basis for the wide application of flavonoids from rose residue in antioxidant
food, health products and cosmetics.
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