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Optimization of Flavonoids Extraction Technology From Artemisia integrifolia L. by
Ultrasound-microwave Enzyme Synergistic Method

SUN Haitao'? ,SUN Ying' ,ZHU Yan! ,SHAO Xinru! ,JJANG Ruiping’
(1. Development Engineering Center of Edible Plant Resources of Changbai Mountain, Tonghua Normal University, Tonghua , Jilin 134000;
2. College of Biological and Agricultural Engineering,Jilin University,Changchun,Jilin 130022)

Abstract: Taking Artemisia integri folia L. as materials,on the basis of single factor experiment, the effect of ultrasonic
and microwave factors on flavonoids from Artemisia integrifolia L. were studied by the response surface methodology
with four factors and five levels to determined the optimum technology. The results showed that liquid-material ratio
26 ¢+ 1 mlL/g, alcohol concentration 42%; , ultrasonic power 538 W, and enzyme dosage 1.4%. In these conditions, the
extraction rate of Artemisia integrifolia L. flavonoids was 5.42%. The extraction rate of Artemisia integrifolia L.
flavonoids by ultrasound-microwave enzyme synergistic method was better than conventional water bath method.
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Fig. 1 Standard curve for determination of polyphenols

0.90 - y=2.366 6x+0.017 2
0.80 R*=0.998 5

0.70
0.60
0.50
0.40
0.30
0.20
0.10
0.00

-0.10 -
0.00 0.05 0.10 0.15 020 0.25 0.30

B Concentration/(mg-mL-")

B2 FEESENERAEHLZ

Fig. 2 Standard curve for determination of procyanidin
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Fig. 3 Standard curve for determination of flavone
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Study on Polyphenols Distribution in Musalais and Its Wine Grape ‘Hetianhong’

WANG Weihua, HU Xiaomei
(College of Life Science, Tarim University/ Xinjiang Production and Construction Corps Key Laboratory of Deep Processing of Agricultural
Products in South Xinjiang,Collaborative Innovation Center for Eco-Agriculture Around Tarim Basin, Alar, Xinjiang 843300)

Abstract; Taking Musalais, Xinjiang ethnic traditional drink and its special wine grape ¢ Hetianhong”’as materials, using
methods of ethanol extraction, concentration, purification and concentration to polyphenols distribution. The results
showed as follows: polyphenol distribution in Musalais appeared as wine mud>>supernatant,and polyphenol content of
liquor mud was 6. 28%. Procyanidin distribution appeared as wine mud>>supernatant,and procyanidin content of wine
mud of was 4. 59%. Flavonoid distribution appeared as wine mud>>supernatant,and flavonoids content of liquor mud was
0. 47%. Anthocyanin distribution appeared as wine mud>>supernatant,and anthocyanin content of wine mud was 0. 000 2%.
Polyphenol distribution in Musalais wine grape ¢ Hetianhong’ appeared as seed ™ peel ™ pulp, and polyphenol content of
‘Hetianhong’ seed was 0. 166%. Procyanidin distribution appeared as seed > peel > pulp, and procyanidin content of
‘Hetianhong’ seed was 0.064%. Flavonoid distribution appeared as seed >> peel > pulp, and flavonoids content of
‘Hetianhong’ seed was 0. 038%. Anthocyanin distribution appeared as seed > peel > pulp, and anthocyanin content of
¢ Hetianhong’ seed was 0. 012 8%. This study provided a scientific basis for nutritional values of ¢ Hetianhong’ grape and
Musalais.

Keywords : Musalais;; ¢ Hetianhong” grape; polyphenols; distribution
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