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Fig.3 The correlation between the content

and antioxidant activity
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Fig.4 The antioxidant ability of different extract phase
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Measurement and Correlation of Solubilities of Cortisone Acetate
in Five Different Solvents

ZHANG Ya-dong, LI Li-li

(School of Chemical Engineering and Energy, Zhengzhou University, Zhengzhou 450001, China)

Abstract; The solubilities of cortisone acetate in ethyl acetate, acetone,1,4 — dioxane, DMF and ethanol were
determined with the synthetic method. The experimental data were correlated with the Apelblat equation and
the Ak equation, which showed good correlation results. And the correlation results of the Apelblat equation
were better than those of Ak equation. The results show that the solubility of cortisone acetate in above five sol-
vents increases with the increase of temperature, the temperature sensitivity is high in the 1,4 — dioxane, ace-
tone and DMF. This study provides essential data for the solvent selection in the process of cortisone acetate
crystallization, as well as the significant solid-liquid equilibrium data for its industrial production, recovering ,
purifying, and its theoretical studies.

Key words: cortisone acetate; solubility; Apelblat equation; Ak equation
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Determination of Total Antioxidant Capacity of Red Pigments from Chinese
Jujube Peel by the Ferric Reducing/Antioxidant Power Assay

ZHAO Wen-en, LI Qian-qian
(School of Chemical Engineering and Energy, Zhengzhou University, Zhengzhou 450001, China)

Abstract: The ferric reducing/antioxidant power (FRAP) assy was used to determine the total antioxidant ca-
pacity of red pigments from Chinese jujube peel. The results showed that the red pigments from Chinese jujube
peel had cetain antioxidant activity. Furthermore, there was a positive correlation between the antioxidant ca-
pacity of red pigments and its content. Different polarity ingredients were separated from the red pigments in
Chinese jujube peel with solvent fractionated extraction. And all of them appeared the concentration depend-
ence with their content. The present study showed that the red pigments from Chinese jujube peel can be con-
sidered as a kind of good sources of natural pigments and natural antioxidants.

Key words: FRAP assay; antioxidant capacity; Chinese jujube peel; red pigments



