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Abstract : The exiraction process of flavonoid from hawthorn was optimized with hawthorn fruit, extraction time,

ethanol concentration and the material liquid ratio as the main influence factors, flavonoid of hawthorn extrac-

tion as an index for research. On the basis of single factor experiment, optimized by response surface analysis,

the best extraction conditions for extraction were ; liquid ratio was 1 : 6, ethanol concentration was 60% , ther-

mal extraction time was 80 min. Under the condition the flavonoid extraction rate reached 98. 12% .

0 515

WAk, SRR BLAr 20 SRR B T & R
BRI R AR 3 L AE RS Ty s AR, bR
AUA 1700 24, 4 F . IR 2B K
FERTHs Z M o AR KRR R AN i, R E AL T
A, ARt ot G EL AR AR T L X
] LA G X

LA e — 2 3 TR VR A 7K SR, R RD A T
TH AR AT, AR K LA E LA I
J7 s MLNG | LR O A, 1L B
UE LR A NAAE 55 WG SR ALK G J1 T BR A H
B FE 2% TE WA R DY BoR o &
RS I A A R A SRR A
W) JRACT B A HLIR | ) R S5 A ) AL~ ) A
HEA 4G R Y Bl . Horb, s
Wi ) — 2R AR B E M AEWIE Y . & A
BFFEIESE" ", R EA IR YT O LA B AT
TR R P 0 XS ) e Bl AR X 1
F A TR BT 2o M AR 9%, 2 AR B i T 3%
300 W, SR HUE R A IRFR /08 50% 1) L1, BHK
Fe(m/V) 241 215 1 [A] 3 min S84, B 15
HN 8.02% . SR/NFREE ARAS T 2 BEIA R I
LU B A 1 B A T A5 B L (m/ V) Oy
1240, (RFRA 8 70% 19 21, PR 4R TR EE
70 °C,BFAN 2 h; HEE1E 5 602 pe/g. Fh
PR g s TR P I BRI LA R A e
TESHC AR 90% 1Y 2T, BRI HE (m/
V) 1:24.9, 48 75 P IR 600 W, 41 B i [l
24.9 min; K 15%E K 0. 036 3%. T E4i
28U SR PR S T A3 3, A5 T A A AR

LA I 14 o £ T 20 2% 1 AR R 0 B 52% 1Y &
B BRI (m/V) 1 2 42 BRI A] 20 min; BT
BTS2k 4. 43 mg/g. JK A 1L 3 42 B

ZHFATWTSE AR LA B T o ik e
TIE BRI 8 50% 1Y L1 RHB L
(m/V)1 © 8 RN A] 72 by HCBE R o i vk
ik 2.23 mg/mL. 7 i T R A KRB £
BRUA= 7. SR, ) PRI i 7 90 A B2 BB L e
BRI, Xof il A B A 45 R 2OR B . (AT =
FRJ2: , F I LR B R A S BT R, LI L 5 3k
B, /Nl R AT R T B A A ) 2 IR
IF 7 BEAS e 1 i)

IRAEE R E ST, AR AR T A
PR L) SRS HAAA AL R AR L,
BAAR X AN A2z 4, [l o540 i, BT
LA B3 i BB O 3R A T 2 R K S B
AN, T 0Tt s A 4 B LA 6 I ) R AR ) Ay
B ORI R BRI 4 K SR 1
JEURE T LU SR 2 B it i A 7 ST I, AR BF
FELUK IR IR S IR, R ] S e PR 42 13 J7
TR LA T P B B T AT AR AR AT, LA
i s LA BT S I Y e A 228, b AR
MV AT LA B R 2 Ak B P 3R IBORT T T AH O ff e
B RS
L bk
1.1 #R5iL5H

LU e A EE R HON A R B
Ly P 45 3 Il i DX 1L A

1R : Jo/K ST, NaOH,, KT K KA 221
FIA BRAF]™ s NaNO, , KT R A3l 7))



« 22 .

a5 201843 A 4533 % 52 4

P ALONO ) o, AUt AR T 775 2 T FRifE i, 5t
MR AE PR BRITAE 2 w77 LA F ) 2y
H o AT,
1.2 XE5ig&E

T6 4] WAoot e i, At 35 v i A
ar A BRTATL A w7
1.3 ZEHE
1.3.1 FREMZRIGE A0S T ARUEXS
BE AW 0 mL,1 mL,2 mL,3 mL,4 mL,5 mL,
BT 25 mL AR, A 0.3 mL Ji 04
5% 1) NaNO, ,6 min J5 1A 0.3 mL JfitE 53041
10% ) Al (NO, ),, 6 min 5 1 A 4 mL
1 mol/L NaOH %5 , TR 73 %1 20% 1) £ T
WOEAR R ZIBE, 15 min J57E 510 nm LRI E 6
JEAR. AWOC AR AR AR bR, 2 T B ik B A
MR, 2 B v 2K
1.3.2 (WEEFAIRER W ILAIEUE S 28
kAN I Fr, 35 BRI — s 5 280 Tk
HRE LA B 500 mL f B AR i A — 2 B
1) SRR, AT IR 1. IRIRES RS B R%
A1, I R R Y B
1.3.3 EHWRFBHOWE™ B mL R,
IR 1301 H 7 R WO BE AR AR AR #E it
2R, SKAGAE il Y B R 25 o 7R TS B Bl I
TERRR L (m/V) g 126,20 CEAT, 43511
TRERI> B 60% H) LB (20 °C) 578 13K
Xof LU B P R4 S 3B, 1000 5 2 OV H LU AR Bl
WL
1.3.4 ZEH#AERRUERMNEFRRZRRRE
TPEHE AR BE BHR LL R IR A s [] 4R A 5% e 1L
R AR IO IR 2R, AT B R KA 20 )R
R B0 40% ,50% ,60% ,70% ,80% ) Z,
BEVAW (20 °C) X LA R4 T S R AR SR 52 5, A
B i B S WUk B2 5 FUBRBLE (m/ V) 23 53] K
1:4,1:5,1:6,1:7,1:8 BRI
AT 8 T 3R 4 L 5, DA B AR R L5 AE

20 ~ 120 min PNXF DA HEAT #3242, L 20 min
(Yt 1 18] e 2E 47 BORE 23 A, LA 7€ fie fE ¥ 32
().

1.3.5 mEmEMAmEiRg  DIBHE LI (A) (28
PRBUIE(B) AR FEIS ] (C) 3 A~ 2R iR
JOL IR, B T S B D R A, it 3 R 3
KPR, WA

1 wmp@ikiEEL5RF
Table 1
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Fig.1 The relationship between the concentration

of rutin and the absorbance value
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Fig.2 Comparison of the effect of ethanol and

distilled water on the contents of hawthorn flavonoids
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Fig.3 Effect of ethanol concentration on

the contents of hawthorn flavonoids
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Fig.5 [Effect of extraction time on

the contents of hawthorn flavonoids
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Table 3 Variance analysis of regression equation model and the significance test of its coefficient
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Fig.6 Response surface analysis of the flavonoid yield influenced by the interaction of various factors
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