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Optim ization on Extraction Process of Total Flavonoids in Poacynum hendersonii ( Hook f. )W oodson.

TENG Xu etal (Northwest Institute of Plateau Biology, Chinese A cademy of Sciences Xining, Qinghai 810001)

Abstract [Obijective] The research aimed to optimize the extraction process of total flavonoids in the leaves of Poacynum hendersonii (Hook
f ) Woodon fram Qinghai [Method] The extracting technology of total flavonoids in Poacynum hendersonii (Hook f ) Woodson leaves was
studied by ultraonic wave through single factor experiments and orthogonal experiments [ Result] The results showed the optimal conditions for
the extraction of total flavonoids in Poacynum hendersonii (Hook f ) Woodson Leaveswere as follow: Ethanol concentration 65% , extraction
tamperature 50 , treaiment time 2 h, ratio of material o ©lvent 1 15, extraction times3, mesh 20, ultraonic pover 100W and pH value 9 Under
the optimized conditions, the extraction rate of total flavonoidswas the highest [ Conclusion] The study can provide the base data for deep explo-
ration and utilization of Poacynum hendersonii (Hook f ) Woodson reurces
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