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influence of four factors on the response value size order as follows:D(extraction time) >A(extraction temperature) >B

(ethanol concentration) > C (solid-liquid ratio); purple cabbage anthocyanins extraction of optimum technological

conditions for extracting temperature were 64°C ,extracting time 3. 4 hours,ethanol concentration 58% , solid-liquid ratio

1: 10 g/mL. Under the optimum extraction conditions,the average yield of anthocyanins 109. 873 mg/g,RSD<5% and

the theoretical value (110. 243 mg/g) of the relative error was 0. 34%. purple cabbage anthocyanins oxidation resistance

test research showed that the purple cabbage anthocyanins had good removal effects to + OH and O, ,and in the certain

concentration range of the two kinds of active free radical clearance rate and the concentration of the purple cabbage

anthocyanins were positively correlated. Total antioxidant activity test results showed that when the concentration of the

purple cabbage anthocyanins and vitamin C phase at the same time, their respective total antioxidant activity had the same

change trend, there were no significant differences.
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Table 1 The factors and levels of orthogonality design
K% Factor
Level A LBERE BiRE C B[R] D RHBi
Ethanol concentration/ % Temperature/°C Time/min Ratio of material to liquid
1 60 60 40 1:15
2 70 70 60 1:20
3 80 80 80 1:25
2 HBREGW
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Fig.1 Rutin standard curve
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Fig. 2 Effect of untreated materials and processed

materials on extraction rate of total flavonoids
2.2.2 RFERBGHXN S BB CR A m @& 3 Al
DLF i, FH R IO 1) A 4R BBOR By, UK OB, |
SR . E R TR PR R R T 2 B R LA R
137

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

F @ % 201501):136~139

B E P 8 T (B WSR3 A A0 40 M ) 2 328 3 B L B
&R JEREF LASE , KR A LA & W AR RE
F LB OB R QA R BCE S E B R B
L P B BB 59

ODf
OD value

0.18
0.16
0.14
0.12
0.10
0.08
0.06
0.04
0.02

0

20 40 60 80 100 120

8? ;;;;2:; ,

[}
2
g? 04 —o—/?',ﬁléﬂ
ca 03 —-— G2
o 02 —a— 5340
0.1
0

i

Zi

[RIL]

FREUZ 5 Extretion solvent

H3 RERRA S ERRNEG RN

Fig. 3 Effect of different extraction solvent on extraction rate of

total flavonoids
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Fig. 4 Effect of the concentration of ethanol on

extraction rate of total flavonoids
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Fig. 5 Effect of extraction time on the extraction rate of

total flavonoids
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Fig. 6 Effect of temperature on the extraction rate of

total flavonoids
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Table 2 Result of 14(3*) orthogonal test
A
- R BEE  CHE ?ﬂ?&th ‘ G RE(E
Ethanol Ratio of material ~ Absorbance
Test No. Temperature ~ Time

concentration to liquid value
1 1 1 1 1 2.06
2 1 2 2 2 2.06
3 1 3 3 3 1.45
4 2 1 2 3 2.02
5 2 2 3 1 4.23
6 2 3 1 2 2.28
7 3 1 3 2 2.32
8 3 2 1 3 2.40
9 3 3 2 1 4,79
k1l 1.86 2.13 2.25 3.69
k2 2.84 2.90 2.96 2.22
k3 3.17 2.84 2.67 1.96
R 1.31 0.77 0.71 1.73
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Extraction Process of Total Flavonoids of Hosta ventricosa Roots

YU Miao, XU Li-ping, LIU Hong-zhang, LIU Shu-ying
(College of Life Science,Jilin Agricultural University,Changchun,Jilin 130118)

Abstract: Taking Hosta ventriacea roots as test materials, using single-factor and orthogonal experiment methods, the

effects of optimum extraction technology of total flavonoids from Hosta ventriacea roots on hosta plants were researched.

The results showed that ultrasonic extraction method Hosta ventriacea chromoco optimum extraction process as follows:

80 % ethanol concentration,extraction temperature was 80°C ,extraction time was 60 min,material-liquid ratio was 1 : 15,

total extraction of flavonoids was 25. 48 mg/g.
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