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Abstract: Using Chimonanthus salicifolius S. Y. aw material, the total flavonoids of Chimonanthus salicifolius S. Y. Hu.

leaves were extracted by ultrasonic-assisted method. The asonic time, ultrasonic power, ethanol volume fraction, solid-liquid ratio
on the yield were investigated. On the-basis of single factor. tests, Box-Benhnken center combination experiment was used to carry out four
factors and three levels experiment design. The yield of total flavonoids of Chimonanthus salicifolius S. Y. Hu. leaves was used as the response
value for the response surface analysis, and the effect of the flavonoids purified from polyamide resin on the trypsin activity was explored. The
optimal process conditions were as-follows: ultrasonic-time 30 min, ultrasonic power 57.59 W, ethanol concentration 52.03% and solid-liquid
ratio 1: 23.85. Under these con

predicted value was only 1.9%, and th

, the yield of total flavonoids was 19.38% + 0.12%. The relative error between the actual value and the
efficient of variation was only 0.6%. The extraction method also showed good repeatability. A second
mathemati o“of total flavonoids extracted from ethanol solution was established, which has a good predictive value for the extraction of
the targ&Jro . The total flavonoids obtained were purified by polyamide resin and concentrated by elution with 30% ethanol. The
half-inhibitory concentration value' (1Cs, value) of the purified flavonoids on trypsin was 1.36 mg/mL.
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Table 2 Box-Behnken experiment design and the experi‘me‘hﬁresu

el A2/ Bt 1H/min) B( % 7 %/W) C(TESRENG) Y. [DAFRIGML)]  SEIFE/%
1 20 54 60 1:25 17.78
2 30 54 60 1:25 18.58
3 20 9 60 1:25 18.00
4 30 9 60 \ 1:25 18.44
5 25 72 50 1:20 1853
6 25 72 70 1:20 15.90
7 25 72 50 1:30 19.38
8 25 ;2 70 1:30 16.44
9 20 2 60 1:20 18.13
10 30 ) 60 1:20 17.42
1 20 / 60 1:30 15.64
12 30 72 60 1:30 18.98
13 25 54 50 1:25 18.98
14 4 90 50 1:25 1867
15 54 70 1:25 16.84
16 2 90 70 1:25 17.46
1 \ 20 72 50 1:25 17.95
é 30 72 50 1:25 18.09
19 4 20 72 70 1:25 14.66
20 30 72 70 1:25 16.13
21 25 54 60 1:20 19.11
22 25 90 60 1:20 19.20
23 25 54 60 1:30 19.20
24 25 90 60 1:30 1951
25 25 72 60 1:25 19.78
26 25 72 60 1:25 19.60
27 25 72 60 1:25 1951
28 25 72 60 1:25 19.42
29 25 72 60 1:25 19.29
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Table 3 The variance analysis results of the quadratic regression model
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