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Study on the extraction process of dihydromyricetin from the combination

of medicine and food homologous materials
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Abstract: Objective: The extraction process optimization study of
dihydromyricetin in the combination of medicine and food homol-
ogous materials (Ampelopsis grossedentata 30% , mulberry leaf
15% ., chrysanthemum 15% , reed root 10% , malt 10% , licorice
10% and light bamboo leaf 10%) was carried out to optimize its

extraction process, in order to provide a scientific and theoretical
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reference for the development of medicine and food homologous
materials and the production of extract powder. Methods: The
times extractions was firstly investigated, and then the soaking
time, water addition and extraction time were used as influencing
factors to optimize the conditions for the extraction of dihydro-
myricetin from the combination of medicinal and food ingredients
by aqueous extraction using Ly (3*) orthogonal table based on a
single-factor test. Results: The amount of water added had a sig-
nificant effect (P <C0.05) on the extraction of dihydromyricetin
and the yield of infusion in the combination of medicinal and food
ingredients. Considering the cost, timeliness and stability of the
production, the optimal conditions for the water extraction
process were 0.5 h of soaking with water with twice extractions,
and the first extraction with the solution including 10 times water
of its mass for 1.5 h and the second with 8 times water of its mass
for 1.0 h. Under the control of these optimal conditions, the a-
mount of dihydromyricetin extracted from 65 g of the
combination of medicine and food homologous materials was
3 761.14 mg. and the yield of infusion was 31.42%. Conclusion:
The hot water reflux extraction method can be used as an extrac-
tion method for the combination of medicinal and food
homologous materials. This method is simple, feasible, efficient,
and accurate, It can be used to optimize the extraction process of
dihydromyricetin in the combination of medicinal and edible mate-
rials.
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W4 6.5 g.
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Table 1 The result of extracting times (n=3)
RIGE MM RERE/ mg BREMNE/ %
1 2 910.26 17.40
2 825.61 7.60
3 260.09 4.10
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Figure 1  The effect of soak time on extraction result
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result
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22 [ 5 WU A1 1) S B AS R4 — BB T W 8h, 2
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Table 2 The orthogonal experimental factor level table

HZEAKT ARMEE /b BAKE Vi /mpyn) CEI /D

1 0.5 6/4 1.0/0.5
2 1.0 8/6 1.5/1.0
3 1.5 10/8 2.0/1.5
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Table 3 The orthogonal experimental design and results
e A B C D(% ) AR B LAY
P2/ mg %
1 1 1 1 1 3177.84 20.8 80.47
2 1 2 2 2 3 615.86 26.6 95.47
3 1 3 3 3 3 010.76 30.0 89.96
4 2 1 2 3 2762.18 23.1 76.63
5 2 2 3 1 2 910.90 26.9 84.17
6 2 3 1 2 3 268.89 26.6 89.71
7 3 1 3 2 2 452.51 24.9 73.90
8 3 2 1 3 3 294.24 24.8 87.73
9 3 3 2 1 3 061.08 29.0 89.46
""" K\  265.89 230.99 257.90 25410

K, 250.51 267.37 261.56 259.07

K3 251.09 269.13 248.02 254.32

R 15.38 38.13 13.54 4.98

2 YO BU G HF R 8 A5 R 1.0 h,

FREL 3 0y 65 g 19 25 2[RI MR AL & L MR 45 20 1 1
2R 6 T A e B AR B T 2 A5 R AT R AE . R 5 IR 45
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3 g5

R F#OK B i 1 B I 24 £ R UM AL & e s b — &
Wt 3 0 I A 4 1R K2 3 0.5 h IR 4R AL 2 Ik, 4R
LYK AR TR B0 10 A5 3 1.5 hL 58 2 womk ik
RO H R SR 1.0 h fE S AE & T .65 g 24

R4 HEDWER'

Table 4 The variance analysis results

FEERW BT M AHE O E F{H P 1A
A 50.67 2 25.33 9.63 >>0.05
B 308.90 2 154.45  58.69 <20.05
C 32.70 2 16.35 6.21 =>0.05
Comrx 5.2 2 263
T Fo.05(2.2)=19.0.F.01(2,2)=99.0,
x5 WIEXKER
Table 5 The verification test results
WId —EBMERERE/mg BEMRRE/N ZE6T50
1 3 773.46 31.54 99.81
2 3 785.32 31.27 99.66
3 3 724.65 31.46 98.93
. 376114 3142 9947

RSB G Z AR IRIEN 3 761.14 mg, 7
FAFRN 31429 LB 9947, R LAk R 24 &
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g LA B A . 7R )R S5 b R 38 43 4 24 2[R R AR
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PRI A IO 76 DL B 4y 8 ai Ak 52 43 k #5 2 B ) U
Rk — 5 B BRI
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