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Abstract
were evaluated in vitro using radical scavenging assays. The results showed that pulp oil of raspberry was mainly consisted of
four fatty acids including palmitic, oleic, linolenic and a-linolenic acids, as a percent of total fatty acids was 0.66%, 17.33%,
49.00% and 33.01%, respectively. Raspberry pulp oil had very high scavenging effects on ABTS and DPPH radicals, and the
scavenging ratio was as high as 96.49% and 93.53% respectively at the concentration of 12 mg/mL. In addition, raspberry pulp
oil also had scavenging effects on superoxide anion and hydroxyl radical with the scavenging ratio of 49.89% and 37.73%
respectively at the concentration of 12 mg/mL. The study may provide an experimental basis for the further development and

The fatty acid composition of raspberry pulp oil was analyzed by gas chromatography and antioxidant activities

utilization of raspberry pulp oil.
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Abstract
extraction process had been done through testing extraction temperature, extraction time, proportions between stating material
and ethanol volume fraction, by means of response surface tests. The results demonstrated that extraction of amino acids for
the optimal solution, extraction temperature 55 °C,, extracting time of 1.5 h, stating material and solvent of 1 : 40 (g/mL) in
proportion and ethanol volume fraction 50%. Under those conditions, the efficiency could arrive to 2.730%, RSD was 0.04%.
Therefore, base on yellow rhizoma gastrodiae and rhizoma gastrodiae amino acids content to compare of Dejiang. Learn that
two amino acids contain 7 kinds of essential amino acids and rich non-essential amino acids. And higher levels of cystine were

In order to investigate on best process of extracting amino acids from Gastrodia elata of Dejiang, the optimum

1.35 mg/g and 1.16 mg/g, it was worthy of exploitation and utilization.
Keywords Gastrodia elata; amino acids; extraction process; content of the comparative analysis
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