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Study on Antioxidant and Hypolipidemic Effects of Nude Oat Extruded Products with
Flavones in Buckwheat
XUE Zhen—yu', XUE Miao', WANG Xue', WANG Cong', XIAO Ping'?, WANG Bu—jiang"?, LIU Jin—fu"*"
(1. College of Food Science and Biotechnology , Tianjin Agricultural University, Tianjin 300384, China;
2. Tianjin Engineering and Technology Research Center of Agricultural Products Processing,
Tianjin 300384, China)
Abstract: Naked oat flour and corn starch were used as raw materials, flavonoid in buckwheat were added, and
extruded products were produced by DSE -30 twin—screw extruder. The antioxidant activities in vitro of the
extruded products before and after extrusion and those of the extruded products with flavones in buckwheat were
investigated by measuring DPPH scavenging capacity, hydroxyl radical scavenging capacity and trivalent iron
reducing capacity. The results showed that the antioxidant activity of the extruded oats with flavones in
buckwheat was significantly improved, and the glucose and lipid metabolism disorder in mice was better
improved. This technology could be used to enhance antioxidant capacity and production of expanded foods or
ingredients that regulate blood lipids.
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Table 1 DPPH scavenging rate of samples
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