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Microwave-assisted extraction of flavones in Osmanthus fragrans var thunbergii
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Abstract: Single factor and Lo (3') orthogonal experiments were con-
ducted to evaluate the effect of ethanol concentration, the liquid-solid
ratio, and microwave power, extraction time on extraction yield of
flavonoids from Osmamthus fragrans var. thunbergii flowers. The
results show that the factors affecting microwave-assisted extraction
yield of the flavones is extraction time, liquid-solid ratio, ethanol
concentration, and microwave power in sequence. The optimum mi-
crowave -assisted extraction conditions are as follows: ethanol con-
centration of 50% , the liquid-solid ratio of 1 : 35(m : V), extrac-
tion time of 8 X20 s and microwave power of 300 W, and the extrac-
tion rate under this condition is 20. 30 %.

Keywords: Osmanthus fragrans wvar. thunbergii flower; total fla-

vones; microwave-assisted extraction; extraction yield
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Effect of volume percentage of ethanol on

extraction yield of flavones
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Figure 2 Effect of solid to liquid ratio on extraction

yield of flavones
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Figure 4 Effect of microwave power on extraction

yield of flavones
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Table 1 Orthogonal factor level table
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Table 2 Design and result analysis of orthogonal tests for

extraction optimization of flavones
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