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’ Table Effect of extracting time on total flavone content
. , A B
/ (gokg D _
) C D E s A Ca Dv E /min i X
1 2 3
i . A (30) 86 8 1 7.9 24 0 82
’ 50 ~70 min ° B (40 88 89 9.0 267 89
22 C (50 101 10. 5 10.9 315 105
, D (60) 10 8 11. 0 10.7 325 10 8
. E (70) 10 6 11. 0 11. 4 331 110
( ) 60 min ),
T= 148 3, x= 9.8
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- A B » B c Table 2 Effect of temperature on total flavone cnfent
D , A E _
o / (g7kg D) —
E , ,C T, X,
° 1 2 3
- A (60 66 58 58 182 61
, 10 C . B (70) 76 71 68 215 72
23 C (80 89 8 6 87 26 2 87
D (90) 97 8 1 10. 1 279 93
E (100 10 6 11. 0 1.1 327 109
M
T= 1265 x= 84
( )
30 min), 3. 3
’ Table 3 Effect of alohol volume percentage on total flvone @ntent
/ (gkg D _
T, X;
2 1% I 2 3
’ D> E>C>B>A A Q20 2.6 26.7 27.2 76 5 255
. A B ,» D E , B (40 30.3 203 339 93 5 311
A, B C A, B D, E C (60 107. 6 120.7 122 05 1135
E D (80 173.9 197.5 186. 3 557 7 185 9
° E (%) 176.5 179.7 181. 4 537 6 179 2
’ ’ T= 16058 x= 107.0
b
80%. .
60% ~95%.
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Table 4  Result and analysis of orthogonal design experiment
A B / (kg D
,C /min /%
1 A, (70~80) B, (20) ¢, (55 65.9
2 A, (70~80) B, (30) c, (65 141, 9
3 A, (70~80) B, 40) G, (75 159, 3
4 A, (80~90) B, (20) c, (65 14, 5
5 A, (80~90) B, (30) G, (75 138.9
6 A, (80~90) B, 40) ¢, (55 3L 6
7 A, (90~ 100 B, (20) G, (75 235. 4
8 A, (90~ 100 B, (30) ¢, (55 2.9
9 A, (90~ 100 B, 40) c, (65 143. 9
K, 367 1 445.8 123 4
K> 3150 306.7 430 3 > x=10873
K; 405 2 3348 533 6 =128
K, 122 4 14 % 411
K, 105 0 1022 143 4
K; 135 1 1116 177 9
R 30. 1 46. 4 136 8
5.
° b
. 75% .
% 5
Table 5 Variance analysis of orthogonal design experiment
OF s MS F F,
C
’ 100 A 2 1367 684 120  Fges(22) =19
) B 2 3607 1804 317
50 ~70 min, C 2 30347 15174 2664
2 1139 57
8 364 60
b
. , . 70~100 C ,
100 C . , . .
b B C’ D? E’ b b
. , 60% ~ 95 %,
80%
75%. 90~ 100G,
20 min,
. . (. . 195 14(2). 38~45
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, 198, 15(9:. 33



17 1 : 105

Extraction of flavonoid compounds in dragon juniper leaves

MAO Yan, HUANG Bi-heng
(Depariment of Tnformation Engineering and Basic Science, Zhejiang Forestry College, Lin’an 311300, China)

Abstract: The resulis of extracting flavonoid compounds from dragon juniper leaves under different conditions show
that alcohol volume percentage, extracting time and temperature all affect the amount of total flavone that is
extracted. One of them alcohol volume percentage is a key factor. The best conditions of extracting flavonoid
compounds from dragon juniper leaves arwe as follows; alcohol volume percentage is 75%, extracting time 20 min,

and extracting temperature 90 ~100 C.
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