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Abstract: In this paper, the methanol extraction conditions of total flavonoids from sweet carambola were optimized by single factor and

orthogonal tests. The results showed that the best extraction time, ratio of solid to liquid and temperature were 3 h, 1:80 and 80 “C, respectively.
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Table 1 The relation between the standard density of rutin and absorb
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Fig.1 The standard working curve of rutin
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Fig.2 Effects of the temperature on the rate of extracting

flavonoids
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Fig.3 Effects of the time on the rate of extracting flavonoids
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Fig.4 Effects of the solvent dosage on the rate of extracting

flavonoids
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Table 4 The different levels of the factors in orthogonal
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Table 5 The results of the orthogonal experiments

R . BEAS
FIE A B C BN

/g =/%
1 Al Bl Cl 0.5005 0021  0.1168
2 Al B2 C2 05006 0054 04287
3 Al B3 C3 05011 0044 03339
4 A2 BI Cl 0.5009  0.070  0.5802
5 A2 B2 C2 05005 0065 0.5328
6 A2 B3 C3 05002 0059 04763
7 A3 Bl Cl 0.5003  0.060  0.4857
8 A3 B2 C2 05004 0064 0.5234
9 A3 B3 C3 05006 0067 05518

k; 02931 0394 03722
K, 05298 0.4950 0.5202
K;  0.5203 0.4540 0.4508
R 02367 0.1008 0.1480
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