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Optimization of Extraction Process of Total Flavonoids from Anredera
Cordifolia

MENG Xiang-feng, ZHANG Hong*, ZHAO Yi-fei, ZUO Xiao-zhe, SHANG Shuang

(College of Life Sciences, Dezhou University, Dezhou 253023, China)

Abstract: Naturally growing stems of Anredera Cordifolia were used as raw materials for extraction, and total
concentration of flavonoids was extracted by microwave method with ethanol extraction. Based on single-factor
experiments, it studied the effects of different parts, microwave time, microwave power, and ethanol concentration
on the extraction rate of total flavonoids from Anredera Cordifolia . The result showed that the content of
flavonoids in the stem part of Anredera Cordifolia was higher than that in other parts and the stem was not easily
oxidized. The best extraction process of total flavonoids in the stem of Anredera Cordifolia was: microwave time
70s, microwave power 320W, ethanol concentration 70%, the ratio of feed liquid was 1:80. Under this condition,
the yield was 7.42%. The factors affecting the extraction rate were mainly microwave power and ethanol
concentration, which should be controlled during production and processing.
Key words: Anredera Cordifolia; total flavonoids; microwave extraction ; orthogonal test

i = EONVE SRS SR R 2 A SRR AWM. ARG . PRI, REAb GRS IR SR
PEALHS, T REMRR . e iRgs. BT854, BAHURNEER. KR N B HEME
B S PC. =GR IR, SZIREEm N, AR S R it k. SRR B =B R R T
BANGE, AER R SR B = B S SR A U D WARGE . 120 T DL AR KR =By R
K F e B By SR B USRS B S I, 3 T3 5 T A S S v ok =L R B S RO &, AT A e
=EREE I T SR M S 22 . RO B BGE B B m AL, Iy sy, (IRFEREREM . B H]
T HRS RL BENS A R AT 2 )
1 MESITE



L1 5% &E
111 #ESEH)
M=, REAAKREX; BT A (4iRE>98%) , T &L mEHE R ST AT, HAhzi7)

PNk
112 WHEHEH

ARSI T (UV-5500) = B TeHT B BRA A By R (PL203) MRS #-4E R 24088 (L
) ARATF; BREIR AR (HH §21-8S):_BHEHT i BT S i PR A 7 s B ST 1§46 (GZX-9070
MBE): bR SV A BRA F BT e AR D3 A 2 S8 (LWMC-205): B 5t BT LRHSOT R A TR
FATA A IR L DAL 2 IR (SXT-06): GBI E R AT B kREZHAEE
(SHZ-D(II)): 3" F & T A S A IR A 7]

1.2 K35 3%
121 BE=LEEE S T ZRAE
ik =B BT oM 57— i = LTk — B i OB SR — 3 i I — S SR
1.2.2 BHEEERIETH
1.2.2.1 hydE 2 ) 2z
PLP T ONFRHES, KA AI(NOs)®-NaNO,  bb a3yl i A s i & & . KX 0.038g 7 T 4, MIA 100 mL

JKHECE 0.38 mg/mL 74 T, RS AREX ISR 0. 1.0, 2.0, 3.0, 4.0, 50. 6.0 mL 73T 25mL %
I, AN 5% BRANATR 1.0mL, #EA)JEEE 6min, FRANA 100MBREIAR 1.0mL , A EEE
6 min, JIN 4%EEMANEE 10mL , SPESIEH 60% 2B R0, HE 15min 5, DIREA T RIEHIE
A AN, T 510 nm WK FIEROGEE, JRhibrEdh 2. S2RrERER T IREE SO EAE O R
il 28 f [ )9 77 72 y = 9.8543x - 0.0025, R2=0.9962.

1.2.2.2 SEERFEECR
I F £ [l ) 7 RE T B TR A PR IR R, PR N 2 R SR R
SMBEIEE (%) =p XV XnX103/m X 100% D)

A p JSEEABEIE (mg/mL); vV ONIIE FIAEEIAR: n NFMRRE: mvkEm iR (@) .



1.23 BT ZZ&AF R B R
1.2.3.1 BE=-tARFALN

FREX 0.5 g bk =G AR R FE 5 23 BITBON 4 A 50 mL BB KA A, e kbl bty 1:40,
I 50% LB 20mL, [RIREAT KN 1 /NG, 205 318 J s mp 22 1 bt it 48 1) D7 Yk N s 6 2 ) 5 8
THEAREE.
1.2.3.2 BHE L

AR — L2508 0.25g, 75 CBERE N 40%, K INHGREEA 60°C, $EEUN a2 1h &R, 4
Il HE 1:40. 1:60. 1:80. 1:100 MBRE FLHEAT SE00, £03d IS AR 7 il 8 S s T PR R
1.2.3.3 LR

TEPRIUE — L2548 0.25g, W Rty 1:80, 435l 30%. 40%-. 50%. 60%-. 70%. 80%[H] /.0
VR, TERUE T 400W. e (8] 60s 126 T BEAT SO RSB S SR B 2 AT ok i 6 45
BT, 2T IR 5 V200 R A TR (PR
1.2.3.4 Tk Th &

HERRAREUIE = L2580 0.25g, B B EL A 1:80, F 609% 1) £ BB AR 0 AIAERE 32 N 200+ 260
400, 480W [f15&A T 180k 60s, FwE SN 2% B UG EAT IR0 A iE A5 B8R, AT IR 757200 28 A 2 (4
i
1.2.3.5 fip I ]

AERRRIUEE — 258 0.259, 43l FERE EE A 1:80 1) 60%11) £ BEVS A iR,  TERLIE TN 400W (1) 5%
R 5 e 60, 70 80, 90s, FH I B B A SR B HEAT VR F DR AT B BB, A RTIR VA E A R
PRI
1.2.4 RITZHAIAL RIS EAS 15

FREL 9 f7 0.25 g i —-L22Hr, #RHER 1 MIEACRIG T, I 20mL A 1) SR, TEANRITE
P ThE T OB AL BN RO [ 5 v vk AT 4, Horh S R R B R R R 8 R e .

R 1 RURRBUKRIER W

Table 1 Orthogonal Experiment Design of microwave extraction method
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Table 2 Results of the orthogonal experiment
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5 2 2 3 4.96
6 2 3 1 3.93
7 3 1 3 7.42
8 3 2 1 3.82
9 3 3 2 3.95
Ki 15.05 17.98 12.80
Ko 14.40 14.12 14.80
Ks 15.19 12.54 17.04
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