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1
Table 1 Thecomparison of results with different extraction methods

Content of total flavonoids/mg « g!

Method of extraction Temperature of extraction/C Time of extraction/ min
Root Stem Leal
Ultrasonic extraction 60 40 1.280+0.006b 1.63740.049b 2.557+0.018b
Solvent extraction 60 60 0.922+0.101a 1.366+0.121a 2.220+0.042a
Decompressingextraction 50 10 1.187+0.013b 1.510+0. 021ab 2.4207+0.025b
. (P<<0.05),

Note:In same column the data with different small letters are significantly different ( P<Z0.05).
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Research on the Extraction of Total Flavonoids
in Selaginella sinensis by Means of Decompression

ZHAO Xin, WU Zilong,ZHANG Hao, YE Jia, QI Kunrluan, LI Zhao
(Biology Department, Handan College, Handan Key Laboratory of Resource Plant, Handan, Hebei 056005)

Abstract: The optimum technological conditions of total flavonoids extraction in Selaginella sinensis by means of
decompression were studied. The results showed that the highest extraction rate of total flavonoids was obtained in
60% alcohol for 10 min under the extraction conditions of —0. 08 MPa at pressure and 50°C in temperature, under
which, the contents of total flavonoids were 1. 187 mg/g,1. 510 mg/g and 2. 420 mg/g in the root,stem and leaves of
Selaginella sinensis ,respectively. Flavonoids could be extracted more speedily with higher extraction yield at lower
temperature under decompression compared with ultrasonic extraction and solvent extraction.
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