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Optimization of Extraction Process of Flavonoids from Padus virginiana Leaves

HE Ying-xia'? ,ZHANG Lai'? ,SHEN Yu-xiang"? ,LONG Ju'**
(1. Department of Chemistry and Bio- Agronomy, Anshun College, Anshun,Guizhou 5610003 2. Guizhou Special and Key Laboratory of Material

Science and Resource Chemistry, Anshun,Guizhou 561000)

Abstract; Taking Padus virginiana leaves powder after cleaning,drying,crushing and sieving as raw material, the effect of

ethanol concentration, extraction time, solid -liquid ratio, temperature on the extraction rate of flavonoids in Padus

virginiana leaves were studied,and on the basis of single factor experiment,the effect of different extraction conditions on

the extraction rate of flavonoids in Padus virginiana leaves were studied using response surface experiment. The results

showed that the optimization technological conditions of extraction process of flavonoids in Padus virginiana leaves were:

ethanol concentration 70% ,extraction time 80 min,ratio of liquid to solid 40 : 1 ml/g,extraction temperature 60°C.
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Effects of Different Packaging Methods on the Storage Quality of Winter Jujube

ZHANG Hong-mei,ZHANG Gui-ran, HUO Yu-qin,ZHANG Ya-nan, WANG Jun
(Department of Biology,Cangzhou Normal College ,Cangzhou, Hebei 061000)

Abstract; Taking winter jujube as material , the effects of micro-porous preservative film, polyethylene and PVC perforated

packaging methods on the physiology and preservation of it under the condition of low temperature storage were studied.

The red index and the rotten index of dates at fixed period were measured, and the weight loss rate, hardness, VC

content,sugar content,acid content were determined at the same time. The results showed that micro-porous preservative

film could inhibit the increase of the winter jujube turn-red index obviously to maintain a higher hardness,postpone the

decrease of VC content in fruits,and the content of titratable acid was higher than that of other treatments. Therefore,

using micro-porous preservative film to preserve winter jujube in cold storage could keep the inherent quality of winter

jujube and the preservation effect was excellent.

Key words; winter jujube;micro-porous preservative film;physiological index;fruit quality;preservation effect
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