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Abstract

With regard to the topic of “Lycium barbarum soaked in water”, a study was conducted to investi-
gate the optimal conditions for consuming soaked Lycium barbarum, changes in total flavonoid
content before and after soaking, and changes in total flavonoid content in oxidized Lycium bar-
barum. The experiment indicated that under the extraction conditions of a liquid-to-material ratio
of 1:15, a temperature of 60°C, a frequency of 40 kHz, a power of 100 W, and a 90% ethanol solu-
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tion, with an ultrasound time of 40 minutes, the total flavonoid content was measured to be 0.26
mg/g. The best conditions for soaking Lycium barbarum were found to be a water temperature of
60°C and a duration of 40 minutes. Under these optimal soaking conditions, the total flavonoid
content in Lycium barbarum water was only 17% of that in the fruit pulp. It is recommended to
consume the fruit pulp directly when soaking Lycium barbarum.
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1. 518

A (Lycium chinense Miller) &8 El & S (125 € REYIF, J@AEHEY), |2 MR E T 2 A T
FHX, HWHEEE[L]. MACE T IE L BIRAT I — R R B A, “RMIRIEK” CARBUN IR A AR &
FEF AR SE 20, AR, QR Wl LIRS R0y, 1A AU R E TR
BELOBRAIANSE2]. Forb, SRR SYMER— RISy, BAZMA SRR DR M2 B ER, X
0 I AR I A 5 5 204 S T R4[3] [4] [5] [6]

HEAL AR TSR E 3. PrEtk. DU, DURBAUEN RS T A R E AN, B
TEFNHI IR A AR A BURARAT[7] [8] PLINAR[O). PiEE A HRNH RIFHIMER. TE KZEN4F
HRA[101FI A H,0, 1 51 HUVEC SR, T S 3EEXT HUVEC Eb Mssivin, BAA RN
PURE AR : AR B A RS2 AR AL BRI NGM R5 77 5, JHEAT SO0 8 I A T R 60 A8 K 26 HRU 77 15%
FiAh, EHNEERAR « RE IO, B AHAC S A 5 B AR B - E B A0 DPPH
[R5 3R 70 5l 46.14%. 59.32% 1 72.68%.

B A2 Ha K, G IR, AR R, S ADoK X — R
THIEA, HAEA RGN B & B 7, D PR 1 KU, 6T AT B AR T R A R AT IS R
AR T R TR R, SREU [A) S AR AR R EGA[10], FREBUHIAC AR A TR . X MRS K AR IR
PSR FOAC I/ AT 5 S A A R A AR M AT S R S B AT R A, $595 R ) SRS
ol . A TR ARIR S, RRN A B RATE A S A MIT . FEFR AR R THNZ S50 R
HAR G IS FE 5 =

2. SEERERSY
2.1. (ER5RH

IMPOEEEACUER} 2100). BOHL. AHTRT L FMIRC(TE), B, AR, AW, 7
T (ortral). LEE(95%). HLEK, ARG A EZ .

22. BEMRNE

22.1. FTHRERE
0.10 g/L M7 T AREVER: 0.019 A 1 E T 100 mL 2R, FI 60% £ Bt i i i i 2% o A B RS HX
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0.10 g/L HI T kR 5.0 mL. 10.0 mL. 15.0 mL. 20.0 mL. 25.0 mL 4%/ & F 50 mL =&+, H
60% LEEFGRE 4] 25 mL, ZRJ5HK AI(NO3)s-NaNO,-NaOH & ik, KN 5%V fl BN i 1.50 mL,
10%AHRAE T R 1.50 mL, 40.00 g/L HEALANIAEW 20.00 mL, 60% ¥ WAL . LR hnbrvE & 1 &
ARG RS RAE AT, DA R NN ARER, IRFENBARAR, S AN G THIE 495 nm Ab T E Ok
i, flbrAErZE . HRIEHGRE y = 0.017x, x N EIKEE (mg/mL), y RO, r®=0.9724, Zikx
AR

2.2.2. ¥R ROTRALIE

BURIAC HE 1T, A IER LR B BORD R 4 o
2.2.3. BENEMNAERSENET

AEFAPREL 8 A FIICHI A, B> 59, TRNKEM T, HZIBRE 1:15, I 90% £ 8% . HEiZ B BN 5
N 60°C, MiE 40 kHz, TjZ 100 W [ S AR RE S o 43 ITERT )24 20 min. 30 min. 40 min. 50 min.
60 min. 70 min. 80 min. 90 min WL 5 mL HEHAHA = i 5.0 (5000 r/min)H S0 10 min, & FIE,
iy S A AR HUS [

224, AP RERSENE

K NaNO,-AI(NO)g i 15 1 e £ B - p A i B (1 2 R [12] o HERM S E 2 mL SRR &2 25 mL
BRI, 21 NaNO,-AI(NOg)s Eb ik TH#AE, LARIRIE AREER, HHM GG B THI 2 AL 495 nm
AEFIR GRS, ARARZRNE BV 7 ARV SRS IR RS, Ay X M AT SR SR | MO AT SRR AR AT R A AT VLK )
“CHIRC K R R B ) B AT E

2.2.5. “MiEiaK” B, FRIRBEENEMICKPEERSE

HERAREL 5 3 FAC K AR, B3 59, BN T, %R 1:15, i 90% 2% . FEi% B BN =R
40 kHz, Th# 100 W I3 75 P A 75 20 min, 3% @R 40°C. 50°C. 60°C. 70°C. 80°C, 44l
W HL 5 mL BB BON 53 55025000 r/min)H g0y 10 min, & FHIE, HiE R IR .
3. HERENH
3.1. BEREXTRBGR AR

Table 1. Effects of different time on extraction effect
= 1. BERE R A

B[] (min)
WA
20 30 40 50 60 70 80 90
W % i (Abs) 0.498 0.556 0.887 0.704 0.676 0.703 0.809 0.816
S 29.294 32.706 52.176 41.412 39.765 41.353 47.588 48.000
(mg/mL)
. Spa
Eﬁfg; - 0.732 0.818 1.304 1.035 0.994 1.034 1.190 1.200

HI 1R, B A (] BN, WOLEAE e A%, 2R REFTRR, A (]9 40 min iS5
B SR BRSPS SR A B Y SR R SRS TR Dy 40 mine WSS A BUREL, BEIN EIHEH,  0R,
MARERE N, AR TR 4212548 RATH, (ERAEFRBCRAE T, MM+ 3 & By 0.26 mg/g.

DOI: 10.12677/hjfns.2023.124033 273 5 E R


https://doi.org/10.12677/hjfns.2023.124033

iE

3.2. ARARMEREMIEKP BRI ENE
53 5 AAC TR AT A AR B R 25 sk, AEAN R E T AT AR K S8, S LI 1.
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Figure 1. Contents of flavonoids from Lycium barbarum soaking water

1. ek B EES ENESER

Hf 1A, (A R RIS, NS MK s s i & B, S AR TC IR R MIAC RkLE
FEMACHY AR, MK bR s i i 35 A LS N Ja > a3, JKIRAE 60°CI,  MIA /K b s 3 i
& Bl ARXTT S, FACKE KR ZAL T HAC ORI K ROR 3 AR AR /K A AT 7K i 3R
(25 2 o A AC A SR Y 179%, o PR ARDAC R M /K PR AC 7 5 SRR 1) 5 5 ) 8.9%, R B AT
KRB ) S AR . BT DURE A B SR AR, R AAC K IR SR A i T Y .

3.3. FHAMRE R R RIS BNE

MRCTRE — BN IR], JCHR B EVEA G It & R A AR R R, BATES B A 3
A AR MACEATINE, WETTER B, BRI S R IR 2,

Table 2. Flavones content in metamorphic Lycium barbarum
=2 TRMICERESENESER

S B 7] (min)
20 30 40 50 60
W Y (Abs) 0.027 0.035 0.048 0.038 0.034
SR 1.588 2.059 2.824 2.235 2.000
(mg/mL)
S & & (mg) 0.040 0.051 0.071 0.056 0.050

I 2 MOSEEOROR 0T, SEALJE MR A 3 & B A, & B UM SR 5.3%, & k£
BHRIME, SeA T .
4, BR51118

BUENAT AR 6B B e, (HRPUDVIAE BT BRG0P AME R R K2 mT,  AMTJERAE
Rt EIE R SR b S AE A BEIRES, FoR— MRS A IR AT S, BRI B AR, 2
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MIRCAE A —FZ AR & 5, KRS, SHPidth. busge. BRipE. Fimfs, #=eidiah
HA A B R BV TT R B R [13] o FRATE T SR AR 45 H R R B A . REIMORC R S A R R
W, 7EVCRIEEA 1:15, JEEE 60°C, A% 40 kHz, )% 100 W, 90%[H ZEEIE W, 8 A B E] 2 40 min
FIREEE T, DAS B HR 1) & &0 0.26 mg/g. E/KIE 60°C, RIS E 40 min fH, /KA A HEER S &
o MUACURE A YLK PR M A 7K A SR A 1 5 B o MR A B Y 17%, MRS UL K PR AT 7K R B 1
B RS AR 8.9%, MELABREFRAERCR, MK IR & E R M. BEEET
SR RIAACE TR TR B S, Hor R R S B R, SRR U g R S 5%. K
AL B AD R B IR LT AR E R, sEA T UL ESE . TR MUK FOR R — R R A T
B FRA TN, (HREIABIRAEFRA IR, KRR EEEEHREAM.
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