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Optimization of ultrasonic-assisted extraction technology of flavonoids from

pomelo leaves and its antioxidant and antibacterial capabilities
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Abstract; Taking pomelo leaves as the research object, the total

#ATRE.

flavonoids of pomelo leaves were extracted with the aid of ultra-

sound, and its antioxidant and antibacterial abilities were
explored. The results showed that the optimal extraction condi-
tions for flavonoids from pomelo leaves were ethanol volume frac-
tion 80%, ultrasonic time 50 min, solid-liquid ratio 1 :
25 (g/mL), and the flavonoid content under these conditions was
11.746 mg/g. The antioxidant test results showed that the total
reducing power of the preliminary extraction of pomelo leaf fla-
vonoids was about 1.25 times that of the same mass concentration
of ascorbic acid. In addition, the inhibitory effect of pomelo leaf

flavonoids on Escherichia coli, Salmonella typhimurium and

BEWMB: )" A48 & S G BRI HE (H 5
2019B020238008) ;] 7 & 4 M BF 5 45 VR 197 H (4w 5
GT2018071822)

TEE BT A HT (1980—), 95, il A% 2 e @il 8042, i1
E-mail: 65518987 @qq.com

Wi AH:2021-01-20

Staphylococcus aureus was Staphylococcus aureus > Escherichia
coli = Salmonella typhimurium, and the minimum inhibitory
volume fraction (MIC) was 0.074 mg/mL. In conclusion, the fla-
vonoids of pomelo leaves have good antioxidant and antibacterial
abilities.

Keywords: pomelo leaves; total flavonoids; ultrasonic-assisted

extraction; anti-oxidation; antibacterial
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2 5% % EXTRACTION & ACTIVITY
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Figure 1 Effect of ethanol concentration on

flavonoids extraction
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Figure 2 Effect of extraction time on flavonoids

extraction
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Table 2 Results of orthogonal experiment on extraction

of total flavonoids from pomelo leaves
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Table 3 Antibacterial effect of flavonoids from pomelo leaves
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