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Table 1 The factors and levels of orthogonal experiment
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Level Solid-liquid rate  Ethanol volume — Microwave power Microwave irradiation
v /(gemL™1) fraction/ % /W time/ s
1 1:15 40 210 40
2 1:20 50 350 50
3 1:25 60 490 60

L3 TAEME

P AR SRR IS SRS TR EEE
FI75 T 0.057 2 g, BF 100 mL &I, 502 LB
fEIFEABIZI B BRI 0.057 2 g/L M7 T hrifE
SV 7T AR R R A R AT K I R < R R R R
PTAREVR W 0.5 mL F 25 mL HL @&, n 50% 2, 1%
212 mL, M A 0.7 mL 5% NaNO, ¥, ¥ 5); &
5 minfF, IO 0.7 mol 10% AICL, KL S), B 6 min
J5,EA 5 mL 4% NaOH %%, 8857 Fi 50% 2 s
B ZIBE 10 min J7, F 400~600 nm I K 7 Bl N,
LLZS R FIVES: [, 78 505 nm KB &Rk, H
I, 3R 505 nm AN RER K . A T ARiER L 2 4
BB AR TARER M 1.0.1.5.2.0.2.5.3.0.3. 5 mL F

08
0.7
0.6
05
04 F
03 F
02F

WL RE
Absorbance/A

0.02 0.03 0.04 0.05 0.06 0.07 0.08
R Concentration/(g-L")

B 1 AT

Fig.1 The standard curve of rutin
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Fig. 2 The effect of solid-liquid ratio on

extraction rate of total flavonoids
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Fig. 3 The effect of ethanol volume fraction on

extraction rate of total flavonoids
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Fig. 4 The effect of microwave power on

extraction rate of total flavonoids
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Fig. 5 The effect of microwave irradiation time on

extraction rate of total flavonoids
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Fig. 6 The effect of microwave irradiation interval time on

extraction rate of total flavonoids
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Table 2 Results and analysis of orthogonal experiment

K% Factor

AR BZERKE CHEIIE  DIREAEH
RIS  Solid-liquid Ethanol volume Microwave

AR

Microwave  The rate of total

Test No. rate fraction power irradiation time flavonoids
/(g+mL™D) /% /W /s /%
1 1:15 40 210 40 1. 68
2 1:15 50 350 50 1.99
3 1:15 60 490 60 1.91
4 1:20 40 350 60 1.95
5 1:20 50 490 40 1.92
6 1:20 60 210 50 1. 80
7 1:25 40 490 50 1.62
8 1:25 50 210 60 1.69
9 1:25 60 350 40 1.74
k1 1. 86 1.75 1.72 1.78
k2 1.99 1. 87 1. 89 1. 80
k3 1. 68 1.82 1.82 1.85
R 0. 31 0.12 0.17 0. 07
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Table 3 Comparison of microwave extraction with the ultrasonic technology
ik R R E PR BAT ) W
Extraction method Ethanol volume fraction/ % Solid-liquid rate /(g + mL~1) Extraction time/s  Extraction rate of total flavonoids/ %
T B Microwave assisted method 50 1:20 60 2.21
P4 Bh i Ultrasonic assisted method 50 1:20 1 200 2.11
3 & & ,2005,26(6) :139-141.
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Study on Extraction of Total Flavonoids From the Root of
Jasminum duclouxii by Microwave-Assisted Route

LI Li*,LI Ling' , YU Xia' , MING Guifeng”
(1. Department of Resource and Environment, Baoshan College, Baoshan, Yunnan 678000; 2. The First Middle School of Baoshan, Baoshan,
Yunnan 678000)

Abstract: Taking Jasminum duclouxii as test materials,the technology of extraction of the total flavonoids from the root
of Jasminum duclouxii was studied to provide a reference for it”s further study and utilization, taking the root of
Jasminum duclouxii as material,and alcohol as extractant,the effect of solid-1iquid ratio,ethanol concentration, extracting
time and microwave power on the extraction of the total flavonoids from the root of Jasminum duclouxii was investigated
using the methods of single factor test and orthogonal design test of L, (3*). The results showed that the highest
extraction rate (2. 21%) of the total flavonoids in the root of Jasminum duclouzii could be obtained under conditions of
solid-liquid ratio 1 ¢ 20 g/ml,50% ethanol,extracting time 60 seconds,microwave power 350 W. The microwave-assisted
extraction of flavonoids from Jasminum duclouxii was simple and practical , which was time saving,energy conserving and
high efficient.

Keywords : microwave;root of Jasminum duclouxii ;total flavonoids
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