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Optimizition of Microwave Assisted Extraction of Total Flavone from

Sonchus oleraceus L.
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Abstract: A new method for extracting total flavone from Sonchus.oleraceus L. was developed by microwave assisted extraction and the

flavone content was measured with NaNO2-Al(NOs)s colorimetry. The effeds of influencial factors on total flavone ethanol concentration were

discussed and the parameters were optimized by means of single factor test and orthogonal designed experiments. Results showed that the

impact order of the influence factors was extraction time>solid/liquid ratioc>ethanol concentration. The obtained optimum conditions for total

flavone extraction were ethanol concentration 40%, dealing time 8min and the ration of material to solvent 1:30. The flavone yield under the

optimum conditions was 19.6 mg/g.
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Fig.1 The standard curve of rutin
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Fig.3 Effect of extraction time on flavone extraction efficiency
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Fig.4 Effect of solid-liquid ratio on flavone extraction efficiency
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Table 1 Orthogonal test and result

g AR BEA Clit D g
JE %) /min) I(gmL)] =31 /(mgl)
1 1 (40) 1) 1 (1:30) 1 113
2 1 2 (6) 2 (1:40) 2 16:8
3 1 3 (8) 3.(150) 3 20.2
4 2 (500 1 2 3 14.8
5 2 2 3 1 21.6
6 2 3 1 2 18.6
7 3 (60) 1 3 2 14.9
8 3 2 1 3 195
9 3 3 2 1 20.8
k1 16.1 13.667 16.467 17.9
ka 18.333 19.3 17.467  16.767
ks 18.4 19.867 18.9 18.167
R 2.3 6.2 2.433 14
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Table 2 Variance analysis of orthogonal test

BE wEZF5FAHE FiA Fafi~ 2% K

A 10.282 2 3.101  19.000
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