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Extraction of polyphenols from chestnut shell and the bioactivity
of inhibiting o—glycosidase
LIU Li'?, TANG Xin—yue'?, ZHANG Xin—-ke!*, WANG Jun-jing'? OUYANG Jie!*"

(1.Department of Food Science and Engineering, College of Biological Science and Technology, Beijing Forestry University,
Beijing 100083, China;
2.Beijing Key Laboratory of Forest Food Processing and Safety, Beijing Forestry University, Beijing 100083, China)

Abstract . Polyphenols were extracted and purified by boiling reflux,vacuum concentration, liquid—liquid extraction
and macroporous adsorptive resin elution from Chinese chestnut shells,and the inhibiting effect on o —
glycosidase was investigated. The static adsorption kinetic curves showed that AB-8 had good adsorption on
polyphenols with the capacity of 4.41mg/g. The desorption rate reached above 95% with 60% (v/v) ethanol as
eluent. The eluent pH and flow rate had low effects on the desorption rate. There was good overlap between
elution curve of polyphenols and inhibition rate, which indicated that polyphenols could inhibit the activity of
a—glycosidase effectively,and the maximal inhibition rate reached 21.78%.
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Fig.1 The adsorptive kinetics curves of polyphenols of
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Fig.3 The influence of pH on the desorption rate
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Fig.4 Dynamic desorption curves of polyphenols
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