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Optimization of the Ultrasonic Extraction for the Flavonoids from Water Chestnut Starch Waste Residue by Response Surface Meth-
od

HUANG Li-hua et al
Abstract
vone was optimized, high yield flavone compounds were obtained. [ Method] The response surface design of Box-Behnken was used to optimize

(Department of Food, Guangzhou City Polytechnic, Guangzhou, Guangdong 510405)

[ Objective | In order to take full advantage of processing by-product of water chestnut, the ultrasonic extraction technology for fla-

the ultrasonic extraction technology for flavone from waste residue of water chestnut starch, the functional relation was established between the
factors and the total content of flavone. [ Result] The optimum conditions for ultrasonic extraction were as follows: the ethanol concentration of
55.4% , the material and liquid of 1:30 g/ml, the ultrasonic rate of 320 W, and the time of 3 min. The extraction process was repeated again.
Theoretical value of total flavone is 2.376% in the optimal condition, and the final verification of total flavone is 2.365% . The relative error
between the theoretical prediction and actual value is 0.461% . [ Conclusion] The results showed that the optimized extraction process is relia-

ble, which can provide reference basis for high effcient utilization of water chestnut waste.
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