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Abstract ; Taking the Chrysanthemum coronarium seeds as the raw material, the extraction technology of
polyphenols from Chrysanthemum coronarium seeds was optimized by response surface methodology based
on single factor experiment, and antioxidant activity of the polyphenols was studied. The results revealed
that the optimal extraction conditions were obtaind as follows: extraction temperature 75 C , solid — liquid
ratio 1: 27, ethanol volume fraction 53% , extraction time 70 min. Under the optimal conditions, the
extraction rate of polyphenols from Chrysanthemum coronarium seeds was 20.36% . Moreover, polyphenols
from Chrysanthemum coronarium seeds had stronger antioxidant effects on lard, rapeseed oil and peanut

oil, better than citric acid and BHA on lard, and had synergistic effects with ascorbic acid, citric acid,
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Optimization of extraction process of polyphenols from Chrysanthemum coronarium
seeds with response surface methodology and its antioxidant activity on edible oils

BHA and BHT .
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