MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.7

BEBERIMM S HmER T 2R

— 1 s— 2
7, FEE

, HBF, HR

(1. LT AABFRSA RG], L% 100300) (2. 7 MAEHR LR FASFR, & M 510642)
WE: RARERERBATT 6 8 H0, %R CEARSMK. MRk, 85K R fRIReTRIWAS LB £y Lah b, @it
ERERAET ATt SR B AR R R T T AFeDiZif 18 h, TBEURARHHL 60%, H#HRIt 1:50, & FKIhF 250 W, &
AT 45 min, EEY, Mt EEINEA ST 2.59%, EFARRIY TRRAKA, THATF 900%A Ly &,

KA Adet; SR, AL B EARIR

FEISHEE: 0636.9; EFRARG: A; ERES:1673-9078(2008)07-0687-04

Research on Ultrasonic Extraction of Flavone from Persimmon Leaves

WANG Ning*, LI Yuan-zhi?, XU Li-zhen? NAN Ji?
(1.Beijing Jiafude Food Co. Ltd., Beijing 100300, China)
(2.College of Food Science, South China Agriculture University, Guangzhou, 510642, China)

Abstract: The ultrasonic extraction of flavone from persimmon leaves was studied in this article. By orthogonal experiment, the optimal

extraction conditions were obtained as follows: liquid-solid ratio of 50:1, ethanol concentration of 60%, ultrasonic power of 250 W, extraction

time of 45 min and extraction times of twice, under which the extraction rate was above 90% and the average content of flavone in persimmon

leaves was 2.59%.
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Fig.1 Calibration curve of rutin
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Fig.2 Effect of ethanol concentration on the extraction rate
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Fig.3 Effect of liquid-solid ratio on the extraction rate
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Fig.4 Effect of ultrasonic power on the extraction rate
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Fig.5 Effect of extraction time on the extraction rate
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Table 1 Levels and factors of the Ly(3*) orthogonal design

FEHCR / %

FILZN ACDoB,, BRI 18 h, LFEAR 4L
60%, HEHE LA 250W, FEHUN [A] 45 min, BHEEE 1:50,
Kl S G AR S AN, B AR
5, SRR S . MR 5 ERELZ T AP
BIHRERN 2.59%
*2 L, (3 ERTHER
Table 2 Results of the orthogonal experiment

L A B C D B BRARIRE /Y%
1 1 1 1 1 2.08
2 1 2 2 2 224
3 1 3 3 3 244
4 2 1 2 3 247
5 2 2 3 1 2.50
6 2 3 1 2 2.50
7 3 1 3 2 2.20
8 3 1 3 2.09
9 3 3 2 1 211
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Table 3 Variance analysis of the results

H& FrAeSS  AwEd  FMA p
LB 4L 0.2094 2 81.52  <0.0001
gt 0.0126 2 6.64 0.0069
R 0.0456 2 15.71 0.0001
F2IR AT 8] 0.0279 2 7.15 0.0052
#RE 0.0075 2

* 4 SEUROMEERKFENERE

Table 4 Differences in the levels of the examined factors

*
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* K F¥ME Mean EFREH

2 0.352222 a

A TEEABRGH% 1 0.319778 b

3 0.302222 c
"""""""""""""" 3 033233 a

B #hi& b 2 0.321778 b

1 0.320111 b
"""""""""""""" 3 033689 0 a

CRFERANFI/W 2 0.321333 b

1 0.316000 b
"""""""""""""" 3 032989 0 a

D 4230 8] /min 2 0.327333 a

1 0.317000 b
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Table 5 Validation experiments of the optimal extraction

conditions
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Fig.6 Effect of extraction times on the extraction rate
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