FAIRF=WINFSE 5% Nat Prod Res Dev 2014 ,26:1299-1302,1320

X E4HS :1001-6880(2014)8-1299-05

W 7k 18 -8 HR IR 2 i B R A B R S R AL M 5

wEE F 7 0HA e & AER RHs
TR BE A A T2 D6 S B S VA T 455550 % IOV 641112

i B ORE-TRIRESUKARR Z o, LIRS IRR R R J5ORE, SR FH i 125 B2 BUAS R B2 v 1) L B T, el B P 3 S 8
HE T LR EE RO R T A AR R SRR R R BCR AR . T IE RS IR I E T R R A
1, BRFERRE L 1:50 ¢/mL iR 8% 54 0.2 o/mL $RERI) 2 200 W FZHUAT ] Ry 120 s, ZBEARFR M B R
70% B BCR AT 35 2. 442% R JH T KA RRIE TSR A = B B AL 20 B ER BT EALVESEAT T BFST , 45 50 26 I 5 g
S #EERXT O Al - OH HABSRAERIER .

SRSBIA) T REZ s BUKAH 3 1800 5 LB 5 i 4 fh b
R E 43S TS255. 1 CHRFRIAAD : A

Extraction and Antioxidant Activity Investigation of
Total Flavonoids from Ramie Skin
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Abstract: In this study, microwave extraction technology integrated with ethanol and aqueous ammonium sulfate solution
two-phase separation was applied to extract total flavonoids from Ramie skin. Based on single factor experiment, ethanol
concentration , solid-liquid ratio, the concentration of ammonium sulfate, extraction power and the time of extraction on
extraction yield of total flavonoids were investigated. By orthogonal experiment, the optimum extracting conditions were
optimized as follows ; ratio of solid to liquid was 1:50 g/mL,the concentration of ammonium sulfate was 0.2 g/mL, ex-
traction power was 200 W, extraction time was 120 s, the ethanol concentration was 70% , the highest extraction yield
reached to 2.442% under the optimized extraction conditions. In addition, the total flavonoids extract showed scavenging

activities on O "and -+ OH in the antioxidant activity assays.
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Fig. 3 Effect of ratio of solid solution on extraction yield of

total flavonoids
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Table 1  Identification results of the flavonoid
mwll 1% = F A0 -k WHLRR
Reagent 1% AlCl, HCI-Mg H,S0,
ML H wart S,
Result Yellow Light red Bright yellow
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Table 2 Factors and levels of the orthogonal test L, (3*)

K- A BRI LE B il 3 C AR i) D LR

Level A Solid: liquid (g/mL) B Microwave power (W) C Extraction time (s) D Concentration of ethanol (% )
1 1:30 80 50
2 1:40 100 60
3 1:50 120 70

#3 L (3)EXHBRER
Table 3 Result of orthogonal experiment Ly (3*)

K| 2% Factors

R

J¥5 No.

Yield of total flavonoids( % )

1.7645
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