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Abstract: Ten extract solvents including water, ethanol and eight types of deep eutectic solvents with microwave-assisted extraction and
ultrasonic -assisted extraction were studied in order to explore a green and efficient technology for extraction of total flavonoids from jasmine.
The effects of molar ratio of deep eutectic Solvents, water content, liquid - material ratio, ultrasonic time and ultrasonic power on the yield of
flavonoids were investigated by single factor test. Based on single-factor tests, the quadratic regression parasitism model was established for
obtain the optimal extraction conditions of flavonoids from Jasmine through the response surface methodology. It was found that the optimal
extract process was ultrasonic assisted-green deep eutectic solvent, and extraction conditions were betaine hydrochloride/sucrose/H,O
(1:1:94.50), liquid-material ratio 149:1 mL/g, time 20 min, ultrasonic power 90 W, the maximum yield of total flavonoids reached 15.24 mg/g,
which is 677% of water extraction and 200% of orthogonal design-ultrasonic extraction. Response surface methodology was proved to be
applicable for optimization of ultrasonic assisted-green deep eutectic solvent extraction of total flavonoids from Jasmine. Data support was
provided for the further development and utilization of Jasmine resources.
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Table 2 Factors of extraction technology
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WA 20:1 8h BmE: 55°C

ET 20:1 8h BB H: T0%

MA 20:1 30s HE: 640 W

UA 20:1 30s HE: 150 W
UA-DESs 20:1 15 min FERB: 1:1:50
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Table 3 Factors and levels of response surface methodology
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Fig.6 Effect of water content on extraction yield of FOJ AmL/g)  #H/W F/mol
N . 1 N 0 -1 4.65
24 HETRBER S A N7 . L
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Table 5 ANOVA results of extraction rate response surface fitting regression equation
7 2 RR 75 Fa g 7 F 14 p REM
=] 2AER 17.61 9 1.96 50.17 0.0002 ok
A 0.29 1 0.29 7.41 0.0417 *
B 5.78 1 5.78 148.24 <0.0001 *x
C 0.70 1 0.70 17.86 0.0083 ok
AB 0.087 1 0.087 2.23 0.1954
AC 4.47 1 4.47 114.73 0.0001 ok
BC 0.78 1 0.78 20.09 0.0065 ok
A’ 3.05 1 3.05 78.20 0.0003 *x
B’ 0.59 1 0.59 15.06 0.0116 *
c 2.57 1 2.57 65.83 0.0005 **
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