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Study on Extraction Technology of Total Flavonoid from Pyrus bretschneideri Rehd Peel and Pulp by Ultrasonic Assisted Extraction
WU Ying, HAILIXI Taoerdahong et al
Abstract
od] Ethanol as a solvent, using ultrasonic assisted extraction, UV-visible spectrophotometry was adopted to extract total flavonoids from fruit

(College of Pharmacy, Xinjang Medical University, Urumqi, Xinjiang 830011 )
[ Objective ] To study the optimum extraction technique for total flavonoids from Pyrus bretschneideri Rehd fruit and peel. [ Meth-

and peel of Pyrus bretschneideri Rehd. Effects of extraction temperature, solid-liquid ratio, ethanol concentration, extraction times on total fla-
vonoids extraction yield were investigated. The reference solution and the test solution are maximum absorption at 371 nm. The regression e-
quation is A =0.055 1€ -0.007 5, r=0.999 8(0 — 16 pg/ml). [Result] Eventually determine the optimum extraction conditions of total
flavonoids in Pyrus bretschneideri Rehd pear flesh as follows: 75% ethanol concentration, extraction time 2 hours, extraction temperature 40

%C, extraction times for 1 times. The best extraction conditions for total flavonoids in flesh: ethanol concentration 85% , 1.0 hours extraction

)

time, extraction temperature 40 °C , extraction times for 3 times. Pyrus bretschneideri Rehd in the pulp and peel, the average yield of flavonoid
were 1.79 and 5. 12 mg/g. [ Conclusion] Through the stability, precision and recovery experiment examined the reliability and reproducibility

of the method.
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