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Study on UltrasonicW ave Extraction of Flavonoids Fran
Ixeris Sonchifolia (Bge. ) Hance.
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Abstract The aimm of he study was to confim the optinun technics conditbn of extracting total flavonoids from Keris
sonchjolia (Bge ) Hance by ulirasound wave Based on sngk factor test the orthogonal experm ents were conducted
w ih 4 factors of ethanol concentraton, the ratb of raw materiank to sobent u ltrasonic pover and extracting tme The m-
pactwill activate by ultrason it pover concentration of alcoho] materiat Iiquid ratih ultrasonic tme Under the condr
tons of 7. 72mol/L ethanol as extraction solvent material to ethanol ratio 1: 20 ultrasonic power 400 W, extraction
tne 60m in, treating with u lirasonic for w ice repeated ly at the tem perature of 50C, the total flavonoids extracton effr
ciency can reach as high as 1. 102% .
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Fig.2 Effects of temperature on extraction rate Fig.3 Effects of material-liquid ratio on extraction rate
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Fig.4 Effects of alcohol concentration on extraction rate Fig.5 Effects of ultrasonic power on extraction rate
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Fig.6 Effects of processing time on extraction rate Fig.7 Effects of extracting times on extraction rate
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R (A) 1 Ly(3)
( B) ( C) ( D) 4 Table1l Factorsand levels of orthogonal test L9(34)
) 1
A B D
4 3 . Le(3) , C ,
/(mol/L) N /min
2 1 772 200 I 15 20
( 3): 2 10. 19 400 I 20 40
3 12. 86 600 I 25 60
(P <
2
0.05), (P
Tablk 2 Results of orthogonal test
> 0. 05).
A B C D Pl
, 2R
1 1 1 1 1 0. 82
s 2 1 2 2 2 0. 97
B>A>C> D, > > > 3 1 3 3 3 0. 74
4 2 1 2 3 0. 91
, A,B; G D;s, 772 5 2 2 3 | 0.8
mol/L s 1: 20, 400W, 50C 6 2 3 1 2 0. 64
. 7 3 1 3 2 0. 6
60m in 8 3 2 1 3 0. %4
3.3 9 3 3 2 1 0. &
3 , R1 0.843  0.807 0.733  0.763
R2 0.800  0.853  0.833  0.767
1.1027%, R3 0.683  0.667  0.763  0.797
, R 0160 0.18  0.100  0.034
s 3
N Table3 Analysis of variance of extraction rate of flavonoids
4 45
F F
, 0 041 2 20.500 19.000  *
0 057 2 28.500 19.000  *
’ 0016 2 8.000  19. 000
s , , 0 002 2 1.000  19. 000
« » 0. 00 2
' i P< 0. 05% * P< 0.01.
101MPa , <003 <
[79]
, B>A>C>D,
R , A B,C,Ds, 7. 72mol/L ) 1: 2Q 400W, 50C
60m in 2,
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