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Abstract

aqueous two phase system. [ Method ] The flavonoids from purslane was extracted by using ethanol / ammonium sulfate aqueous two phase sys-

(Medical School, Huanghe Science and Technology College, Zhengzhou, Henan
[ Objective ] The aim was to optimize the extraction technology of total flavonoids from purslane using ethanol / ammonium sulfate

tem. With total flavonoids yield as indicator, adopting single factor and orthogonal test, effects of solvent concentration, sloid-liquid ratio,
time, temperature on extraction process were investigated. [ Result] The optimal extraction conditions were: 2.0 g non-fat purslane powder,
ethanol 27.50% (W) , ammonium sulfate 16.00% (W), solid-liquid ratio 1: 20, temperature 60 °C , and time was 40 min. Under the above
conditions, the extraction rate of total flavonoids was 7.23% . [ Conclusion] The extraction efficiency of ethanol-ammonium sulfate aqueous

two phase system is high, the operation is simple, and the extracting solvent is cheap, so it is a promising extraction method.
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Table 1 Design and result of orthogonal test

ceano  CEESE ORRRLL  PREGREE REGE $REGE
oty Ethanol  Solid-liquid Temperaure Time Extraction
Test No. 1 P .

comtent // % ratio C min rate // %
1 27.50(1) 1:15(1) 40(1) 30(1) 6.62
2 27.50(1) 1:20(2) 50(2) 40(2) 7.03
3 27.50(1) 1:25(3) 60(3) 50(3) 6.78
4 30.00(2) 1:15(1) 50(2) 50(3) 6.50
5 30.00(2) 1:20(2) 60(3) 30(1) 7.10
6 30.00(2) 1:25(3) 40(1) 40(2) 6.47
7 32.50(3) 1:15(1) 60(3) 40(2) 6.89
8 32.50(3) 1:20(2) 40(1) 50(3) 6.44
9 32.50(3) 1:25(3) 50(2) 30(1) 6.23
k, 6. 810 6. 670 6.510 6. 650
k, 6. 690 6. 857 6. 587 6.797
ky 6. 520 6.493 6.923 6.573
R 0.290 0.364 0.413 0.224
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