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Abstract
trasonic extraction and combination extraction process,and the process parameters were optimized.The extraction residue was alkalized and pre-

(1.College of Chemical and Material Engineering, Quzhou University , Quzhou, Zhe-
The single factor experiment was used to compare the effects of extracting flavonoid by ethanol extraction, microwave extraction ,ul-

treated by isopropanol ,and the citric acid and quaternary ammonium were chosen as grafting and modifying reagent, and Cu”* and F~ were used
as model ions to carry out static adsorption and kinetic experiments.The results showed that the extraction rate of flavonoid by the ternary com-
bination extraction process was 13.9% higher than that by the binary method in the same other conditions.The optimized extraction conditions
were as follows:70% (V/V) ethanol solution (leaching ratio of 1:10) ,soaked in 40 kHz,200 W ultrasonic vibration for 9 min,400 W micro-
wave heating for 8 min, and heating reflux at 80 °C for 3 h, the extraction rate of flavonoids was 3.17. mg/g.The adsorption isotherm of the ad-
sorbent modified by citric acid to 25 °C Cu®** solution accorded with the Langmuir model G=Gyc/(A+c), G,=0.99 mg/g,A=5.95 mg/g.The
adsorption isotherm of adsorbent modified by quaternary ammonium to F~ accorded with Freundlich model G=ac’,a=0.006 6,b=3.55. Adsorp-
tion kinetics studies showed that the adsorption saturation time of the cation was 10 min and that of the anion was 5 min. These showed that the
residue after extracting flavonoids from Huyou pummeio peel was chemically modified to become an ion sorbent, which was technically feasible.
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Fig.1 Effects of ethanol concentration and leaching time on the extraction rate of flavonoids
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Table 2 Digestion kinetic equations and related parameters of pyra-

clostrobin in plants
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