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Abstract: The saponification conditions of the extract from Cucurbita moschaia Duch. was
optimized and its antioxidant activity in vitro was evaluated. On the basis of single factor experiment,
the saponification solution concentration, saponification temperature and saponification time were
optimized as the response factors. The Box-Behnken Center combination experiment principle was

Wi B H: 2019-03-17

X

*

RTEH 5 AR L B H (2016-07) .
BEEE: ok T (1964—) L Wit 0B 10 L 0FTE A 5 0, 5 IS O R 24 W0 10 P 2 O o i 245 JF 2% O T 9 F 9

E-mail : zhangyu@jmsu.edu.cn

LHS 4t A SR 2020 FE 395 % 8 1

ETE . b E R A A T 5 H (2015M571454) 5 BOEVL A B2 56 4 35 500 H (QC2018119) 5 2B v V144 18 1 J5 BHF Ik 4 101 H
(LBH-Z14204) ; BB I V148 #0575 4 A8 A A 100 H (UNPYSCT-2016095 ) ; BB 1.4 T A= {2 201 H (2018-493) ; B AR VT4 #
BT SABI Y 55 9% SRl T 55 351 H (2017-KYYWF-0590) ; 22 Jp yT.45 46 265 5 Th e R (2 BH I 5 K2 28 0 Al U1 2531



MENG Fanling,et al: Manufacture Process and Antioxidant Activity of Free
Lutein from Cucurbita moschata Duch.

RESEARCH ARTICLE

carried out by the three-factor and three-level design to optimize the saponification process of
Cucurbita moschata Duch. lutein. After saponification, high performance liquid chromatography
(HPLC) and mass spectrometry (MS) analysis were used to detect the purified Cucurbita moschata
Duch. lutein, which was separated by silica gel column chromatography. The free lutein in Cucurbita
moschata Duch. was evaluated by spectrophotometry comparing the scavenging ability of DPPH -
and -OH in vitro antioxidant activity. The optimum saponification condition for lutein ester in
Cucurbita moschata Duch. extract was set as 33% saponification at 33 ‘C for 5.5 h. Under the
optimal conditions, the yield of free lutein in Cucurbita moschata Duch. extract was 0.4175%, which
was similar to the predicted value, revealing that the optimization process was stable and feasible.
HPLC and MS analysis showed that the saponified product was lutein. After purification by silica gel
column chromatography, the purity of free lutein significantly increased to 91.39% . The
half-inhibitory concentration ICs, of DPPH « and -OH in free lutein in Cucurbita moschata Duch. is
0.021 4 mg/mL and 0.038 3 mg/mL, respectively. It has high antioxidant activity and can be used as a

good natural antioxidant.

Keywords: Cucurbita moschata Duch., lutein, saponification, antioxidation
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