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Exploration of Comprehensive Innovative Experiment Design in

Chemical Engineering under the Background of New Engineering

Study on Its Antioxidant Activity

WU Chunyan WENG Yanying TAN Yiqiu

Extraction of Anthocyanins from Purple Sweet Potato and

( College of Chemistry and Materials Guangxi Minzu Normal University Chongzuo 532200 China)

Abstract: Under the background of new engineering disciplines innovative experiments are particularly important for the cultivation of chemical

engineering talents. Based on previous research achievements a comprehensive professional experiment—the extraction of anthocyanins from pur—

ple sweet potatoes and the study of their antioxidant activity was designed. The experimental content included the drawing of the standard curve

of anthocyanins singlefactor experiments orthogonal experiments and the study of antioxidant activity and other experimental modules. This ex—

periment integrates knowledge from disciplines such as instrumental analysis natural product chemistry and the application of computers in

chemical engineering. It is comprehensive and innovative and can effectively cultivate students research literacy such as literature review ability

teamwork ability knowledge application ability and problem—solving ability as well as enhance their practical operation skills and scientific re—

search innovation spirit.
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