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Abstract

traction amount of Oenothera biennis was used as the index to estimate the effect of the extraction temperature , ethanol concentration , solid-liq-

(Institute of Cell and Molecular Biology, Harbin University of Commerce , Harbin,
This paper used Oenothera biennis as a raw material and ethano as extractant to extract total polyphenols. The total polyphenols ex-
uid ratio and extraction time on extraction amount,the process conditions were optimized. The results showed that the best extraction condition

of the total polyphenols from Oenothera biennis includes: the extraction temperature was 80 °C ,solvent was 70% ethanol ,solid-liquid ratio was
1:30, extraction time was 3 h. At this time, the absorbance was 0. 632,and the total polyphenol content was 4. 47 mg/g. Methodological investi-

gations demonstrated that the test repeatability was good.
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