














 

Table 9  The results of experimental verification 

Y1 y1 Y2 y2 Y3 y3 Y4 y4 Y5 y5 Y6 y6 Y7 y7 

7.59A 7.53 2.85 NDB 2.57 ND 90 ND 2.31 2.29 0.87 0.88 4.96 ND 

Note: A:Each value are represented as the average of three tests; X1:extraction temperature [oC]; 
X2:extraction time [h]; X3:ratio of material and liquid [w:v]; Y1:Polysaccharide extraction quantity 
[g]; Y2:α-glucosidase inhibitory activity [µg/mL]; Y3:α-amylase inhibitory activity [µg/mL]; 
Y4:AGEs inhibitory activity [%]; Y5:DPPH scavenging activity [µg/mL]; Y6:Reducing power 
[µg/mL]; Y7:Metal chelating activity [µg/mL]. All lowercase letter “y” is their predictive value. 
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