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Optimization of flash extraction process and in vifro antioxidant and
anti-inflammatory activities of total iridoid glycosides from
the Tibetan medicine Lagotis yunnanensis
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Abstract : This study aims to enhance the extraction yield of total iridoid glycosides from Lagotis yunnanensis W. W. Smith and
evaluate their in vitro anti-oxidant and anti-inflammatory properties. Based on the single factor experimental results, Box-Be-
hnken response surface analysis was carried out by flash extraction method. The average extraction rate of total iridoid glyco-
sides from L. yunnanensis was 10.56% . The total iridoid glycosides can better scour DPPH and ABTS free radicals and show
anti-inflammatory effect on lipopolysaccharide-induced RAW 267. 4 cells inflammation model, reduce the expression of NO

and TNF-o in cells. The extraction process obtained in this study is simple, stable and reliable. It can be used for the further

research and application of total iridoid glycosides of L. yunnanensts.
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Table 2 Design and results of response surface experiments

; IR
wr CPEE wg wm et
No. Voltage Time  Yield of total iridoid

of ethanol dlycosides( % )
1 -1 1 0 8.33
2 0 0 0 10.51
3 -1 0 1 9.29
4 0 0 0 10. 62
5 -1 -1 0 8.73
6 1 1 0 7.98
7 0 -1 -1 8.91
8 0 1 -1 8.66
9 0 0 0 10.25
10 -1 0 -1 9.25
11 0 0 0 10.18
12 1 0 1 8.89
13 1 -1 0 8.59
14 1 0 -1 9.71
15 0 -1 1 8.87
16 0 0 0 10.51
17 0 1 1 8.49
®3 MOERBFESTER
Table 3 ANOVA results forregression model
KR Rl P p
Source Sum of squares
571 Model 11.39 34.26 <0.0001""
A 0.061 2 1.66 0.238 8
B 0.3362 9.1 0.0195"
Cc 0.198 5 5.37 0.053 6
AB 0.011 0.298 5 0.601 8
AC 0.087 2.36 0.168 7
BC 0.004 2 0.114 4 0.745 1
A2 2.02 54.78 0.000 1" "
B2 7.26 196.59 <0.0001""
C2 0.571 15. 46 0.0057""
5% 7% Residual error 0.258 6 7 0.036 9"
ST Residual 0.116 1.09 0.450 7
2= Pure error 0.142°5
B2 Cor total 11.65
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