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Mulberry Residue Pigment Extracted by Assisted by Solvent—Ultrasonic—Enzyme Method and
Its Antioxidant Activity
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(1. Chonggqing Sericulture Science and Technology Research institute, Chongging 400700, China;
2. Army Logistics University of PLA, Chongqing 401331, China)

Abstract: This study took mulberry residue powder as the raw materials to optimize the extraction techniques of
mulberry residue pigment by response surface test based on single factor test and studied the antioxidant activity
of mulberry residue extracts. The results showed that the optimum conditions to extract mulberry residue pigment
were 1 :28 (g/mL) of the liquid ratio, 7% citric acid-90% ethanol (1 : 1 of the volume ratio ), 80 U/mL cellulase,
and ultrasonically extracting for 41 min under 300 W at 48 “C. The extracts under such conditions had the
scavenging effect on 2, 2°—azino—bis (3—ethylbenzothiazoline—6-sulfonic acid) cation (ABTS*) free radicals
andl, 1-diphenyl-2—-picrylhydrazyl (DPPH ) free radicals. The DPPH radical scavenging rate was 97.72%
by 140 wL mulberry residue pigment extracts and the ABTS* radical scavenging rate was 98.22% by 60 pL
mulberry residue pigment extracts.
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Fig.1 Optimal absorption wavelength of mulberry residue pigment
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Fig.2 Effect of citric acid concentration on pigment extraction
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from mulberry residue
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Fig.3 Effect of material-liquid ratio on pigment extraction from

mulberry residue
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Fig.4 Effect of cellulase dosage on pigment extraction from

mulberry residue
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Fig.8 Response surface analysis of the influence of interaction of various factors on pigment extraction from mulberry residue
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