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Fig.1 The standard curve of the Rutin standard samples
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Table 1 The design of orthogonal test
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Fig. 2 The influence of micro-wave treatment power on

flavonoid extraction yield
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Fig. 3 The influence of micro-wave treatment time on

flavonoid extraction yield
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Fig. 4 The influence of ethanol concentration on

flavonoid extraction yield
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Fig. 5 The influence of ratio of solid to liquid on

flavonoid extraction yield
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Table 2 Result of orthogonal test
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5 . B BB /mg e g1
Fsf ] / min WeHE/ % WA/ W

1 3 1:15 60 300 53. 67
2 3 1:20 70 600 58. 35
3 3 1:25 80 900 55.44
4 4 1:15 70 900 48. 65
5 4 1:20 80 300 53. 25
6 4 1:25 60 600 56. 93
7 5 1:15 80 600 53.33
8 5 1:20 60 900 49. 36
9 5 1:25 70 300 57.59
K 167. 46 155. 65 159. 96 164. 51

K 158. 83 160. 96 164. 59 168. 61

K3 160. 28 169. 96 162. 02 153. 45

k1 55. 82 51. 88 53.32 54. 84

k2 52. 94 53. 65 54. 86 56. 20

k3 53.43 56. 65 54.01 51.15

R 2.88 4.77 1.54 5. 05
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Study on Optimum Extraction Technology of Total Flavonoid from
Chrysanthemum indicum L. Flower in Changbai Mountain by Microwave

WANG Lijiang,JIANG Yue
(Jinlin Agriculture Science and Technology College,Jilin,Jilin 132101)

Abstract; Taking Chrysanthemum indicum L. in Changbai Mountain as material, the microwave power, treatment time,
ratio of solid to liquid,ethanol concentration as factors,the effect of microwave extraction on flavonoid yield was studied
by single factor test and orthogonal experiment. The results showed that the optimum conditions of microwave extraction
were as follows:the ratio of solid to liquid was 1 ¢ 25 at 600 W microwave power for 3 min and the concentration of
alcohol was 70%3.

Key words: flavonoid; Chrysanthemum indicum L. ;microwave extraction;optimum extraction technology
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