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Study on extraction of flavonoids from Poacynum hendersonii by suporcritical CO,
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Abstract; The supercritical CO; extraction processing of flavonoids
was optimized with Poacynum hendersonii leave as raw material.
Firstly, the influences of the type and pH value for cosolvent were
explored by single factor experiments. And the 70% ethanol with pH
value of 10 was fixed as cosolvent. Then, the effects of extracting
factors such as extracting pressure, temperature, time and cosolvent
dosage, were investigated with orthogonal experiments. According
to the researching report, the optimal process conditions were as fol-
lows: 150 g raw material, extraction temperature 45 °C, extraction
pressure 20 MPa, extraction time of 2 h, 70% ethanol with pH value
of 10 as cosolvent, 900 mL cosolvent. Under these conditions. the
extraction rate for flavonoids of Poacynum hendersonii could reach
5.28% , which is higher than the rate of extraction solvent extraction
method.
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Table 1 Factors and levels list of orthogonal tests

K- AJRE/C BJEJ)/MPa CHFE /b D Jeafi 5 il &/ mL

1 45 20 1.5 300
2 50 25 2.5 600
3 55 30 3.5 900
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Figure 1 The influence of ethanol’s different concentrations

on the extraction rate of flavonoids
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Figure 2 The influence of ethanol’s pH value on

the extraction rate of flavonoids
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Table 2 Results of orthogonal tests and data analysis

=2 A B C D BRI/
1 1 1 1 1 3.174

2 1 2 2 2 3.449

3 1 3 3 3 4.537

4 2 1 2 3 5.093

5 2 2 3 1 2.333

6 2 3 1 2 2.909

7 3 1 3 2 2.182

8 3 2 1 3 2.266

9 3 3 2 1 2.278

kb 3720 3.483  2.783 2.595

ko 3. 445 2.683 3. 607 2. 847

ks 2.242 3. 241 3.017 3.965

R 1.478 0. 800 0. 824 1. 370
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Table 3 The comparation of different extraction methods for total flavonoids from Poacynum hendersonii

PRIy 1 TR 71 BHB H /T I [/ h PR/ %
R B 70% 1 1:40(m: V) 60 1.0 3.52
T i i B g 18] 60 % P4 il 1:400m:V) 50~60 5.0 5.13
POK R BE K 1:400m V) 50~60 4.0 3.37
TR 42 Bk 1) pH {E 2 9 Bt /K R 1:40Gn s V) 50~60 4.0 4.13
B B AR ORI pH(EY 9 WY 7540 LR 1:15(m: V) 50 2.0 3.76
G IS CO M DAL e 000 L 45 2.0 5. 28
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Table 3 The detection results of solubility, dissolution

time and mobility

24 T4 IR/ Y RIS WEhTE/cm
AR B TR 56. 37 20. 20 9.25
GIEES N S - 398. 00 -
HHRAAL W T - - 9. 40
FELBL BT — 24,97 9.53
FEBEM AERHETR — 16. 90 9.81
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