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Abstract

In this paper, chitosan is used as matrix. Chitosan/tea composite membrane, chitosan/honeysuckle
composite membrane and chitosan/tea/honeysuckle composite membrane were prepared by tape
casting with tea and honeysuckle extracts as additives. The effects of tea and honeysuckle extracts on
the antioxidant activities of chitosan based composite membranes were investigated. And the syner-
gistic effect of tea and honeysuckle extracts on the antioxidant activity of chitosan composite mem-
brane was investigated.

Keywords

Chitosan, Tea Extract, Honeysuckle Extract, Antioxidant, Composite Membrane

AREEE SRR EnE e

o™, &A%
AN AR ETIRR, | R K4

Email: “laiguxian@163.com

Weks HiH: 2020E2H4H; FHEM: 202042 18H; &KAHM: 202042 H25H

R

=

AICUFERBENEAE, DR SRRV AT, B RS % T e R/ R . TR
[ SRR R AR AR FEREE /M / S RIERB =TT R G IR 2 B R T R S RIE RN
EXREEE SRITEAGE RN, UK A SRR B E U AR R X e R R R S R Ak
TR

[ (E
il HAER .

SCEG| M AL, SR, e R R S B % KSR BRI ). e TRE S HOR, 2020, 10(2): 61-64.
DOI: 10.12677/hjcet.2020.102009


http://www.hanspub.org/journal/hjcet
https://doi.org/10.12677/hjcet.2020.102009
https://doi.org/10.12677/hjcet.2020.102009
http://www.hanspub.org

AL, HH 5

KA
FRRHE, REREY, SRIERDY, Ak, EEK

Copyright © 2020 by author(s) and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY 4.0).
http://creativecommons.org/licenses/by/4.0/

1. 8I8

FE B Hh T S 2R A A S 5 B e M 2 B A S ) — o KSR T4, LA BRI OB
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2. MR FE
2.1, SEIER

LEEGriral, KB EMBHEARAR): eREEARH], BRI EATARAR): 48R
(oriral, PERRALT): Huh(rdral, Jbaie ) ) WEE (A, KRB AR ARAR): 1,1-25K
Hv R 2R (DPPH) (4 ir4li, PEA&ISAR]); HCI (r#ral, Fafkih ).

1000 mL 70% ZEE/K ¥ :  7E 500 mL 7K F i 350 mL Tk 2.8, ##EJEpW],

P MEBETR: 1 mol/L HCI 576/K ZRELMAFALL 1:2 VAT .

2.2. BRI R TALEE

SER(WT %417, 500 /10 JT), SHRIEET KRSMEAE). DL EAMRETEE R E, 1T 60 Hif, &H.
FEFEATHEEURT 2 FREL 50 g #r oK, BT 500 mL BeAt A, N 200 mL 70% ZEER it 7% .

2.3. ZEH LRI

BRI AT A EARIEE T 70°C &4, B A I 500 W 444 F#E A 30 min, JIA&E & iR+
AT, 12,000 r/min 2.0 15 min, B EE RS .

24. RREESARNGBIE

¥ 1.2 g FEMIIAF] 30 mL 2%1) 2B W, RN 0.36 g H, #tdEs)E, B TR
N#AZE 50°C, FHFFEAEE: 30 min. 8 30 mL AAMHEEAAKIE INFAE] 50°C, FHFRFEAHFEE 10 min. K&
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1 7 RBE IO - SRR &, R B oA, R A FE A AR R 4 R K 7).
FBERVENIRG , BRE5ERECR T B AR KR, IS 7 MR S IR DU VRIEAE hik
WRAET RIS AR T, B 30 mL FESRME/ 2% it B2 & LR R AEAE v 1 AR 1=, #2815 min J&, TR
80C~90CHLAH AL 1 ho MIRFEPEUHI AR, ##E 5 min J5, M-S NEALZEIIGE, BT
75% LB HIRAE 1~2 min,  BCH R A AR TRR, HIRSR R R A . SER M AR
TR R G R ED IR A L.

25 REGEFRMH/SRERMV=TE SR

FERREIZR I EARIC IR I = e 2 A R 4 71 W 2.3, R 30 mL $REUYD e s A8 H & 4R 16 1)
BEY), HoEg /i tb 2 &R0 % 5:1. 3:1. 1:1. 1:3. 1.5,

26. RREESARNMANMENR

FERMEE G IR EA M [ B RS RR ROk RAE . MES B RIS, HIEHMSEh. ¥ 10
mL &% 10°° mol/L ) DPPH HIEEAR 5 30 mL 2R MR & BLRIHOR A KRG MUBONRE % [,
SRJE RO 3 CE T AE 517 nm AT E IR AR o BESFERLIEL 4 UOTAT SRR, 5RO AME. A
SRS S /A I

DPPH R = (ADPPH -A )/ADPPH
A Apppy——7E 517 nm 4k DHHP HBEIE R ITIRO'G RE ;
A——E 517 nm b7 SRWE 55 IR 1 UM I T TR A VR RO B

3. R RS
3.l ERBEESESENMESUAMMRIIER L

FEEHEIEA B PUE e, L DPPH RUTEERFN 0, TIAE 7 RBE RS INHT A AL R B R T 3 et
AALIITERE, IR SR S G RAE SR 5 R A IR Ut e 2 1.

Table 1. Free radical scavenging rate of chitosan composite membrane

* 1 ARBERSEARNBREFRE

=Red P EE SN € ) 1 2 3 4
SLIRNEIRT AR 58.4% 58.7% 58.5% 58.6%
TERNE &R A 40.3% 40.8% 40.5% 40.9%

Table 2. Free radical scavenging rate of chitosan/tea’honeysuckle extract ternary composite membrane

2. RREFEME RN =TS SER B REBM/RE

R AR A5 TIE BT 1 2 3 4
5:1 62.3% 62.5% 62.8% 62.6%
31 50.3% 50.5% 50.6% 50.9%
11 45.6% 45.7% 45.1% 45.8%
13 40.6% 40.2% 40.5% 40.8%
15 39.4% 39.2% 39.6% 39.9%
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3.2. ZFHMERERMYOMEERRRIER 2)

65 MRS AR 7 0 5 B B K S AR AE TR B o A L mpr AL v, BRI SR A SR B T B )
fER WL 2,

3.3. &g

B 72 R IE A PE b B MR 7, ATIPE YR P8 TE6] [7]. 35 1 R T 5%
ERECE 2 A BOERR B AR IR TR R SR S G . IR 2 S 52 SRR 1 ARAE SR I
= E A ERPUEALBE IR A e B L 5:1 > 3:11 > 1:1 > 1:3 > 1:5. LIS B S EfiE e 1 &=
FORIE TR AR 2. MERZWMNINENINZ, SRR ZME AN E hEERRE I EE.

EHEAR R ERERNETER Rz —, mHEGRRKMKEET, B2, KREHEEAEEA
AL TERE AP B [5]o [RItE, IRATFF R & i L o, ohvE M A2 i R e AR FH DA B2 ORATE 68 i PR R
BHZEBAIEEEENE XL

E&WE
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