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Abstract

tivity. [ Method ] Taking L. lilium bulb as research object, total flavonoids were extracted from L. lilium bulb by using optimized ultrasonic method.

[ Objective ] To explore the optimum extraction technology of total flavonoids from Longya lilium bulb and study their antioxidant ac-

Based on single factor experiment,the effects of ethanol concentration, material-liquid ratio, extraction time and extraction temperature on the ex-
traction quantity of total flavonoids from L. lilium bulb were studied and the optimum extraction technology was confirmed by using orthogonal ex-
periment. And their antioxidant activities of total flavonoids in vitro were studied. [ Result] The optimum extraction conditions of total flavonoids
from L. lilium bulb were as follows:80% ethanol ,solid-liquid ratio of 1: 10 (g : mL) ,extraction temperature of 30 °C ,extraction time of 20 min.
Under the optimum conditions, the extraction quantity of total flavonoids was (32.236 +0.513) mg/g. The results of in vitro antioxidant test
showed that the scavenging effects of total flavonoids extract from L. lilium bulb to DPPH - was better than that of vitamin C solution at the same
concentration ,and there was significant difference (P <0.05). [ Conclusion] The research can provide theoretical basis for the comprehensive ex-

ploration and utilization of L. lilium.
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Fig.1 The effects of extraction temperature on extraction quan-

tity of total flavonoids from L. lilium bulb
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Fig.2 The effects of ethanol concentration on extraction quanti-
ty of total flavonoids from L. lilium bulb
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Fig.3 The effects of material-liquid ratio on extraction quantity

of total flavonoids from L. lilium bulb
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Fig. 4 The effects of extraction time on extraction quantity of
total flavonoids from L. lilium bulb
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