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Researches on Ultrasonic-assisted Technology of

Extracting Rutin from Zizyphus Jujube

WANG Jun, LI Quan-liang, LIUFang
(Department of Chemistry, Zhoukou Normal University, ZhouKou 466000, China)
Abstract: Ultrasonic-assisted method was adopted to extract rutin from Zizyphus jujube, the effects of ultrasonic treatment temperature,

time and solidto liquid ratio on the yield of rutin were studied. Accordingto orthogonal tests, the optimum extraction condition was as follows:

volume fraction of ethanol 80%, extraction temperature 60 °C, ultrasonic treatment time 40 min, solid to liquid ratio I: 20 (g/g), under which the

yield of rutin was 24.2%.
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Fig.1 Standard curve of rutin
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Fig.2 Effect of extractiontemperature on the yield of rutin
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Fig.3 Effect-of extraction time on the yield of rutin
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Fig.4 Effect of solid-liquid ratio on the yield of rutin
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Table 1 Experimental factors and levels in orthogonal test

KF A@RBUREIC) B (FE/min)  C [#Hikr/(gg)]
1 40 30 10
2 50 40 15
3 60 50 20
4 70 60 25

FHE 2RI AT, B2M A T $R A 32 IR IR 2R BGER
FES IR LE>FEEUATR] o« R B AR B T2 26 A 4R L
JE60 °C, FRHUNTE] 940 min, BRE L AL:25, 155K
23.8%.
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Table 2 Experimental results in orthogonal test of extracting

jujube rutin
5 A B C 13 E1%

1 1 1 1 12.2
2 1 2 2 14.3
3 1 3 3 16.6
4 1 4 4 17.3
5 2 1 2 19.2
6 2 2 1 18.6
7 2 3 4 21.2
8 2 4 3 20.8
9 3 1 3 21.9
10 3 2 4 238
11 3 3 1 224
12 3 4 2 231
13 4 1 4 22.3
14 4 2 3 23.4
15 4 3 2 23.6
16 4 4 1 215
k1 151 18.9 18.7

ka 19.95 20.0 20.1

ks 22.8 21.1 20.6

Ka 22.7 20.7 21.2

R 7.7 21 25
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