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Abstract : In order to explore the total polyphenol contents of different years-old Bozhou Peony and provide references for
its standard cultivation and medical application,the Folin-Ciocaltcu chromatometry with gallic acid as standard prepara-
tion was applied to detect the contents of polyphenol from different years-old Bozhou peony on the optional conditions
which was obtained from the orthogonal experiments. The results showed that most of the polyphenol could be extracted
from Bozhou Peony using 60% ethanol as extraction solvent with ratio of material to liquid 1: 35 on the condition that ex-
traction time and temperature were 2. 0 h and 70 °C , respectively. Remarkable variation of the polyphenol content was
existed between different years-old Bozhou Peonys with the orders of cultivation years 1-7:2. 63 £0.49% ,3. 82 =
0.55% ,3.64 +0.64% ,2.42 +0.61% ,2.51 £0.76% ,2.57 +0.87% ,2.55 £0.72% . Our experiments might provide

valuable references for the standardized cultivation and clinical medication of Bozhou Peony.
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Table 1  Design of single factor experiments
FES IK Level
Factor 1 2 3 4 5
L F Ethanol concentration (% ) 20 40 60 80 100
FHR H Solid/liquid ratio (g/mL) 1:5 1:15 1:25 1:35 1:45
& Extraction Temperature (°C) 40 50 60 70 80
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Fig. 1 The effect of ethanol concentration on the yield of

polyphenols
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Fig.3 The effect of extraction temperature on the yield of

polyphenols from Bozhou Peony

Bhn, WIS 1E] S 1.5 b i, B I HERS , 4 Ry
INZAg A A i 4 ik 1.0.1.5.2.0 h 2
Ve BE— 2L ARAC BRI A B I (]S R

4.0
ML S 3.5
LE_50
BES 25
E53 19
ﬁézs = 1.0
P! '\ =] 0.5

0 05 10 15 20 25 30
FEIUS H]
Extraction time(h)
B4 REE EXEA S S EBRIA R

Fig. 4 The effect of extraction time on the yield of polyphe-
nols from Bozhou Peony
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Table 2 Levels and factors of orthogonal experiment

o A LRI B R C R D R
Level Ethanol Ratio of Extraction Extraction
eve concentration (% ) solid-liquid (g/mL) time (h) temperature (°C)
1 40 1.0 50
2 60 1.5 60
3 80 2.0 70
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Table 3 Orthogonal experiment and results
=
;N:% A B C D i?e?l of
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1 1 1 1 1 1.09
2 1 2 2 2 1.53
3 1 3 3 3 3.59
4 2 1 2 3 2.52
5 2 2 3 1 2.55
6 2 3 1 2 2.60
7 3 1 3 2 2.35
8 3 2 1 3 1.39
9 3 3 2 1 1.51
k1 6.21 5.96 5.08 5.51
k2 7.67 5.47 5.56 6.48
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Fig.5 The contents of polyphenols from Bozhou Peony of

different plant ages
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