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Analysis and Research of Asparagus Health Tea Active Ingredient Dynamic Dissolution
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Abstract

of asparagus health tea, and promote the promotion and development of asparagus tea. [ Method] Using fresh asparagus as raw material, the

[ Objective | To extract total flavonoids from Asparagus officinalis L. and analyze the dynamic dissolution of the active components

total flavonoids of Asparagus officinalis L. was extracted by ultrasonic ethanol extraction and the content of them in different parts of asparagus
was determined. The dynamic analysis was made on dissolution of active components of asparagus teabag from the molecular level. By setting
different soaking time, temperature and dosage of asparagus teabag, the content of flavonoids in the extract was determined, and the optimum
conditions of asparagus tea brewing were obtained through orthogonal test. [ Result] The total flavonoid content in different parts of asparagus
difference from the top to the roots of asparagus gradually decreasing, the best conditions of asparagus tea brewing is asparagus teabag feeding
amount of 4.0 g, soaking temperature 90 °C , soaking time 25 min. [ Conclusion] The research shows that the reasonable utilization of aspara-

gus can be carried out in the future, and it can provide theoretical basis for the development and utilization of asparagus tea.
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