(AR BB

Modern Food Science and Technology

Vol.23 No.3(& 93)

XE

TR E

R T ZHR

STEES, $PImEN, AEARR
(BXFREREMIRFIR, R X 512005)
WE: RALREREL LR %, o CERREATING LT TR, AR T AR D LB R Ehurt (FHR ).
RICATE] . REUE AR CEARARS S B F AT AR TR R 00%h, SREAVRERR T ELF AR 1040, $RIRET )

25h. RIUR/Z 80 C. TEFAARS 4L 60%.
KR R KIS RIG OB

FESHES: TS202.3; CEFRIRAD: A; XERS: 1673-9078(2007)03-0042-03

Extraction of Flavonoid Glycosides in Rhodomyrtus tomemtosa

JIN Gui-min, ZHONG Rui-min, LIN Chao-peng
(YYingdong College of Biotechnology, Shaoguan University, Shaoguan 512005, China)
Abstract: The ethanol extraction of flavonoid glycosides in Rhodomyrtus tomemtosa was discussed by single factor and orthogonal

experiments. The influential factors were investigated and the optimal weight ratio of Rhodomyrtus tomemtosa to ethanol, the extraction time,

temperature and ethanol concentration were shown to be 1:40, 80 ‘C, 60% and 2.5 h, respectively.
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Fig.1 The standard working curve of rutoside
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Fig.2 Effect of temperature on the yield of flvonoid glycosides
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Fig.5 Influence of liquid-solid rate on the yield of flvonoid
glycosides
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Tab.1 Factors and levels
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44

2 EXXRAELER
Tab.2 Results and orthogonal experiment

e B C  FWHEE%)
1 1 1 1 1.476
2 1 2 2 1.455
3 1 3 3 1.588
4 2 1 3 2.116
5 2 2 1 1.873
6 2 3 2 2.136
7 3 1 2 1.454
8 3 2 3 1.625
9 3 3 1 1.781
Ky 4519 5.046 5.130
K, 6.215 4.953 5.046
Ks 4.860 5.505 5.328
ki 1.506 1.682 1.710
ko 2.042 1.651 1.682
ks 1.620 1.835 1.776

R 0.536 0.184 0.094
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