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Abstract

Triterpenoids from gentian is extracted in combination with ultrasound and determined by UV
spectrum. The best extraction process was obtained by single factor test and orthogonal test such
as ethanol concentration, reaction temperature, solid-liquid ratio, and extracting time. The results
suggest that the optimum conditions for this extraction are ethanol concentration 80%, reaction
temperature 65°C, solid-liquid ratio 1:35 g/mL, extracting time 2.5 h. Under the optimum condi-
tion, the extraction rate of triterpenoids is 1.579%.
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Figure 1. Concentration absorbance curve
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Figure 2. Effect of extracting time on the extraction rate of triterpenoids
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Figure 3. Effect of ethanol concentration on the extraction rate of triterpenoids
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Figure 4. Effect of solid-liquid ratio on extraction rate of triterpenoids
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Figure 5. Effect of reaction temperature on the extraction rate of triterpenoids
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Table 2. Results of orthogonal test
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2 1 2 2 2 1.340
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