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Abstract

In this paper, the UV visible spectrophotometer to determine the content of flavonoids in Ginkgo
biloba, to investigate the extraction temperature, extraction volume, solid-liquid ratio, extraction
time, the amount of enzyme, enzymatic hydrolysis temperature, enzymatic hydrolysis time and oth-
er factors on the extraction rate of flavonoids in Ginkgo biloba. The results show that the optimal
extraction process is that the cellulase dosage is 0.2%, the enzymatic hydrolysis temperature is
35°C, enzyme hydrolysis time is 2 h, the solid-liquid ratio is 1:40, ethanol volume fraction is 60%,
ultrasonic extraction temperature is 40°C and ultrasonic extraction time is 15 min.
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Figure 1. Standard curve of rutin
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Figure 2. Effect of enzyme dosage on the ex-
traction rate of flavonoids
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Figure 3. Effect of enzymatic hydrolysis tem-

perature on extraction yield of flavonoids
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Figure 4. Effect of enzymatic hydrolysis time on
extraction yield of flavonoids

B 4. BEAERTIE) X RERSEY B IR AR

Pt AR T X SR P v S I S AR B R OS2 B 1] 4 B, S S o 0 S 2 I o i P ) ) A
KRR FEINIGES . LB G 2 h i, SRR BRI AR, RS Bg AR = M R
FEREOS, i) 7oK R Bk, BUEEBGARRT A 2 h.

3.24. BAEREXNRHIEYFRERNENRI

HERIFREL 5 43 5.0 g ARAT R R, IR INBE RN 0.2% N N£T4E KB, N 100 mL 60% 2 FE iAW, 1E
35°C FHE§fE 2 ho BEARSS ARG 100°C N Kg, HEEEMAT, 2517E 30°C. 40°C. 50°C. 60°CHl 70°C
THAAE 10 min, ZERPURHZIE “2.3.37 SEERERAEEAT AR 0, WE SRR IIWOLE, FHEE A IR
JEE SRS I Hp 2 T 2R A B P RS R T S

R 7 U R AR I R B R 2R A S BR BRI RS W [ 5 TR, B 2R SR R EOR i e U
HREPUETH RGBS BN 40°CH, EHZ R AR BUR B . A RS RN — S A
TR A PITE il T AR E , (E AP & 2 R B, AR PR R [ DRI, f R 68 75 IELE 9 40°C o

3.2.5. B E X EEHEY IR BRI

AEFAFREL 5 13 5.0 g RAMBR, #HINMBFE N 0.2% I NLF4E K, 1A 100 mL 60% £ FE A, 16
35°C NHEF 2 ho BEMRSSAUG/E 100°C R K, FREBA R 40°CF, Al A% 5 miny 10 min,
15 min, 20 min 1 25 min, FEEIZHE “2.3.37 SLIGEAEREAT AL FRA R (5, IE BRI AIBOLE, 5
JEEL 7 R ) o R A P v B T2 A 15 0 R A R AR B2

=

DOI: 10.12677/hjcet.2023.131001 5 =AW EESE YN


https://doi.org/10.12677/hjcet.2023.131001

ER %

2.4¢
| |
o 2.2}F \
X ]
% 2.0F n \.
s
1.8}

30 40 50 60 70
A IE (°C)

Figure 5. Influence of ultrasonic temperature

on the extraction rate of flavonoids
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Figure 6. Influence of ultrasonic time on the
extraction rate of flavonoids
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Figure 7. Relation between solid-liquid ratio and
flavonoids extraction rate
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