MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.1

MohE, £
(femEIXFRIHSRART

BEHR, B

%, & J M 510640)

WE: ALRALRLRE, ER LIS RAE A TEFOHF ik, STEFFOKRILHHARETHITTER, F£
SeAmh FHATIE R, AR I Y gk, S REAW, HAAE AR, hKEABM TR 84E, WA 3K, HFRIS5hE, &

G RBECRRAF, RIFEH 23.0491%.

EREA: BE KGRk ERE; ERTR

FESHES: TS201.2; THEFRIRAD: A; XERS:1673-9078(2008)01-0048-04

Study of the Water Extraction of Baicalin
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Abstract: The effects of several influential factors on the water extraction of baicalin were investigated by single factor experiment using

UV-spectrometry for the determination of baicalin content. The extraction conditions were further optimized by orthogonal design. Results

showed that, when the materials were crushed into pieces, the best water-solid ratio, reflux extraction times and the extraction time per times

were 8, 3, and 1.5 h, respectively, under which the extraction yield reached 23.0491%.
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