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Abstract: The extraction of total flavonoids from Fagopyrum of Migiao 1 was optimized.based on one-factor-at-atime experiments. The
effects of extraction temperature, extraction time, material-to-liquid ratio and ethanol concentration on the extraction rate of total flavonoids from
buckwheat were investigated. A 4-variable, 3-level was generated by the Design-Expert 7 software and experimental data obtained were
subjected to quadratic regression analysis to create a model to find optimal conditions for the extraction of total flavonoids. The optimal
extraction conditions were found &s: ethanol concentration 69%, material-to-liquid ratio 1:42 (g/mL), extraction temperature 685 C and
extraction time 90 min. Under these conditions, the predicted and experimental extraction rate of total flavonoids were 2.291% and 2.157%,

respectively. The deviation between the predicted and experimental extraction rate of total flavonoids was small, showing tha this method

app lied to optimization of extraction process for total flavonoids from buckwheat is feasible.
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Fig.1 Effect of extraction solvent type on the extraction rate
of total flavonoids
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Fig.2 Effect of ethanol concentration on the extraction rate of
total flavonoids
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Fig.3 Effect of extraction time on.the extraction rate of total
flavonoids
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Fig.4 Effect of extraction temperature on the extraction rate of
total flavonoids
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Fig.6 Effect of extraction number on theextraction rate of total
flavonoids
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Table 1 Coded values and corresponding actual values of the

optimization parameters used in response surface analysis
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Table 3 Variance analysisfor the established regression model
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Fig.7 Response surface plots showing the effects of pairwise
interactions of the factors on the extraction rate of total
flavonoids
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