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Abstract: Flavonoids of camphor-eaves wasextracted by an iohic liquid/aqueous two-phase system in this paper. First, the stability of aqueous
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two-phase was investigated. Based onsingle-factor tests, Box-Benhnken center composite experiment was carried out with three factors and three levels
of experimental design using extraction time, extraction temperature and pH as the influence factors. Besides, the content of flavonoids was
determined by Al(NO3)s-NaNO,-NaOH spectrophotometric method. For a stable ionic liquid agueous two-phase system, the phase-forming salt
is ammonium sulfate ( (NH,),SQ,); the addition amount is 0.8 g; and the volume ratio of the [Bmim] BF, to water was 2: 2. Response surface
analysis showed' that for 0.1 g of cal r leaves powder, the influence of factors that affected the extraction rate of flavonoids were in a
descending er‘extraction time, extraction temperature and pH. The optimized extraction conditions were as follows: extraction time 3.7 h,
extracti;ﬁemp ture 82°C, and the.solution acidity 9.6. Under the optimum conditions, the extraction rate of flavonoids reached 10.62%. At
the same time, the secondary mathematical model for extraction of total flavonoids from camphor leaves with ionic liquid aqueous two-phase
system was established, which has a good predictive effect on target product extraction, and provided theoretical guidance for the scale-up
experiment or large-scale production of this system.
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Table 5 Variance analysis of mathematical regression model

Source Sum of Squares Df Mean square F-value pvalue significant
Prob>F
model 8.300487 9 0.923276 14.50633 0.0010 =
A [ 1.540013 1 1.540013 24.19637 0.0017 *x
B-iR % 0.973013 1 0.973013 15.28778 0.0058 **
C-pH 0.57245 1 0.57245 8.99422 0.0200 *
AB 0.1024 1 0.1024 1.608888 0.2452
AC 1.010025 1 1.010025 15.86931 0.0053 ol
BC 1.311025 1 1.311025 20.59856 0.0027 .« 'y
AZ 1.778947 1 1.778947 27.95047 0.001 *
B? 0.038 1 0.038 0.597048 0.4650
c? 0.787605 1 0.787605 12.3747 0.0098
Residual 0.445525 7 0.063646 R
Lack of fit 0.445525 3 0.148508
Pure error 0 4 0
Cor Total 8.755012 16
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