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Abstract: Response surface methodology( RSM)is applied to optimize ultrasonic-assisted extraction process of total fla-
vonoids from Hypecoum leptocarpum Hook. f. et Thoms. Based on single expeﬁments ,the concentration of ethanol, ratio of
liquid to solid,and extraction time are selected for Box-Behnken central composite designing. RSM is employed to study
the effect of these factors on the yield of total flavonoids. The results indicates that the optimal extraction conditions are
33:1 mL/g as the ratio of liquid to solid,58% of aqueous ethanol,with 34.5 min extraction. Under the optimized condi-
tions, the extraction yield of total flavonoids is up to 1.525%.
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Table 1  Factors and levels of the central composite design

B % Factor
*¥ CEREBE(A)  MEEE () HE(C)
Level Fthanol Extraction llg:xd io
concentration(% )  time(min) solid ratio
(mL/g)
-1 50 25 25
0 60 30 30
1 70 35 35
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Fig.1 Effect of ethanol concentration on extraction yield of

total flavonoids
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Table 2 Box-Behnken experiments design and the results of these experiments
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