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Abstract: The flavone was obtained from dried guava flesh by microwave extraction. The effects of microwave power, microwave time,

the flesh-solvent ratio and ethanol concentration on flavones content and its total antioxidant capability (TAC) were studied. The orthogonal test

showed that the optimum microwave power, time, the flesh-solvent ratio, and ethanol concentration were 15 min, 300 W, 1:40, and 50%,

respectively, under which the content of total flavones in dried guava flesh was 55.56 mg/g.
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Fig.1 Effect of ethanol content on the extraction of total flavone
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Fig.2 Effect of microwave power on the extraction of total
flavone
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Fig.4 Effect of the flesh-solvent ratio on the extraction of total
flavone
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Table 1 Factor and level of the orthogonal test
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Table 2 Results of the orthogonal test

RS A B C F A2 /(mg/g)
1 1 1 1 39.48
2 1 2 2( 55.56
3 1 3 3( 4838
4 2 1 2 49.13
5 2 2 3 37.59
6 2 3 1 36.69
7 3 1 3 26.46
8 3 2 1 41.57
9 3 3 2 39.31
YKi/3 4781 4264 3925
SKy/3 4114 4491 48.00 T=374.17
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