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ABSTRACT

Momordica grosvenorii Swingle, a traditional Chinese fruit, belongs to Cucurbi-taceous species. In modern pharmacological studies

showed that has been used as afolk medicine for sore throats, cough, anti-diabetic and minor stomach and intestinal troubles. The

Mogroside Ⅴ of cucurbitane triterpene glycosides is the main source of sweetness, it has 300 times sweetness than sucrose. The

Mogroside Ⅴ has high sweetness, low calorie, water solubility, food safety and other functional ac-tivities. They are able to be used

as food additives, especially as a sugar substitute in diabetic patients. In this study, the Mogroside Ⅴ was extracted and analysis with

high-performance liquid chromatography(HPLC) for the qualitative and quantitative analysis. Microwave-assisted extraction and

ultrasound-assisted extraction were stu-died for extraction. The optimization extraction conditions were orthogonal array to explore

the effect of different time, temperature, liquid/solid ratio and solvent on yield of mogroside Ⅴ. The extracts were evaluated 

α-glucosidase inhibitory and antioxi-dant activies. The optimization conditions of microwave-assisted extraction were 50%EtOH

、9min、80℃、1：30, and ultrasound-assisted extraction were 50min、50℃、1：30. The IC50(Concentration of 50%

Inhibition) of α-glucosidase was 4.02 mg/mL(solid con-tent). The EC50(Concentration of 50% Effect) of antioxidant on DPPH,

OH free radi-cal, SOD were 0.82、0.81、13.28 mg/mL. The score of sensory result of most favorite was Momordica grosvenorii

mint formula (Momordica grosvenorii 25.0g、mint7.5g、water 1 mL).
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