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Abstract: The flavonoids were extracted in the ethanol-(NH4)2S04 aqueous two-phase system by ultrasonic cooperation. The ethanol

concentration, the amount of the (NH4):SO4, the solid-liquid ratio, the ultrasonic power, the ultrasonic time and the extraction temperature were

discussed by the single factor experiment. The optimum extraction conditions were optimized by the Lo (3% orthogonal test. The optimum

extraction conditions of the flavonoids were as follows: the ethanol concentration 60%, the solid-liquid ratio 1:25, the ultrasonic power 280 W,

the ultrasonic time 50, and the extraction temperature 70 “C. The yield of the flavonoid was reached 3.26% at the optimum conditions.
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Fig.1 The standard curve of rutin
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Fig.2 Effect of the concentration of ethanol on extraction yield
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Fig.3 Effect of the dosage of (NH4)2S O4 on extraction yield
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Fig.4 Effect of ratio of solid solution on extraction yield
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Fig.5 Effect of ultrasonic power on extraction yield
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Fig.6 Effect of ultrasonic time on extraction yield
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Fig.7 Effect of the extraction temperature on extraction yield
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Table 1 Lg(3*) orthogonal experimental design and results
A%

5 A(CE B[Hiktk CHeFK D (M R
5%
KEIG)  NgmL)]  HEMW) Bl /min)
1 1(50)  1(1:25)  1(200)  1(40)  2.86
2 1 2(1:30)  2(240)  2(50)  2.90
3 1 3(1:35)  3(280)  3(60)  3.09
4 2(60) 1 2 3 2.97
5 2 2 3 1 3.20
6 2 3 1 2 3.19
7 3(70) 1 3 2 2.54
8 3 2 1 3 2.11
9 3 3 2 1 2.09

Ki 2950 2.790 2.720 2.717
Kz 3.120 2.737 2.653 2.877
Ks 2247 2.790 2.943 2.723
R 0.873 0.053 0.290 0.160
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