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Study on Ultrasonic Extraction of Flavonoids From Ginger and
Antibacterial Activity

JIANG Shao-juan, LIU Xiao-li
(Department of Biology and Chemistry Engineering, Panzhihua University, Panzhihua, Sichuan 617000)

Abstract; With ginger as raw material, the ultrasonic extraction of flavonoids from ginger was studied. The extraction
process of flavonoids was optimized with single factor experiment and orthogonal experiment,and the antibacterial activity
of flavonoids from ginger was studied by filter paper method. The results showed that the optimum extraction conditions
were determined as follows: alcohol concentration 80% , solid-liquid ratio 1 ¢ 12 g/mL, extraction temperature 50°C ,
extraction time 15 minutes. And ginger flavonoids showed different antibacterial activity for the four bacteria,the order of
the strength of the inhibitory effect was Bacillus subitlis> Aspergillus niger > Penicillium>>FEscherichia coli.
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Optimization of Polyphenol From Xinjiang Wild Plum Flesh Using
Response Surface Methodology

LIU Wei' , YANG Ru-zhen? ,LI Zi-wei' , YAN Li-li* , XU Ling-yan'
(1. College of Chemistry and Biology Sciences, Ili Normal University, Yining, Xingjiang 835000; 2, Master Station for Spreading Agricultural
Technique in Ili Prefecture, Yining, Xingjiang 835000)

Abstract;: With Xinjiang wild plum flesh as raw material ,the optimum conditions for the extraction of polyphenol from it
were determined using response surface methodology. With the yield of polyphenol as the index, the Box-Benhnken
experimental design with three factors and three levels was used to optimize the extraction conditions on the basis of
preliminary experimental results. The results showed that the optimal conditions for maximum polyphenol yield
(13. 89 mg/g) were 39% ethanol,63.1°C and 1 ¢ 35 g/mL solid-liquid ratio for 90 min. Under these conditions, the
maximum predicted extraction yield (13. 96 mg/g) was in good agreement with its experimental counterpart. It suggested
that response surface methodology for optimization of polyphenol from wild plum flesh was stable and reliable.
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