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Optimization of ultrasonic-assisted extraction process of total flavonoids
from leaves of Vaccinium bracteatum Thunb.

Zhou Peng' ,Zhao Qing”, Huang Jing',Zhang Min'*

(1. Jiangsu Academy of Forestry, Nanjing 211153 ,China; 2. Nanjing Forestry University, Nanjing 210037, China)

Abstract : In order to determine the optimum conditions in the ultrasonic extraction of total flavonoids in Vaccinium bractea-
tum Thunb. leaves, response surface method was used to optimize the main technological parameters and get the regression
model using total flavonoids extraction content as index, based on the results of single factor trial. The screened optimum
technological conditions were as follows, 75% of the ethanol concentration as the extraction solvent, liquid-solid ratio of 65
ml:1 g, ultrasonic duration time of 80 min, ultrasonic temperature of 65 °C. The confirmatory experiment value of the total
flavonoids extraction content was 23. 41 mg/g, so close to the predicted value of the regression model and the regression e-

quation fitted well with the actual situation. The technological conditions could be referred as flavonoids extractionin in V.

bracteatum Thunb. leaves.
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