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Abstract

Objective: The condition of ultrasonic assisted extraction process of total flavonoids from pome-
granate peel was optimized. Methods: Considering the extraction rate of total flavonoids for the eval-
uation index, the size of particle screen, extraction solvent, extraction solvent percentage, solid-liquid
ratio and extraction time were selected as the influencing factors based on the single factor expe-
riment. Results: The optimal conditions are as follows: 100 mesh particle size, 60% ethanol as ex-
traction solvent, 1:60 ratio of material to liquid, 60 minutes of extraction, and 30 minutes of ul-
trasonic extraction. Under this optimal extraction condition, the extraction rate of total flavonoids
from pomegranate peel was 119.5 mg/g, and the degree of its main influencing factors was sol-
id-liquid ratio > extracting time > ethanol concentration > mesh. Conclusions: The simple, reliable,
and stable method would provide an experimental basis for the development and utilization of
total flavonoids in pomegranate peel.
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Figure 1. Rutin standard curve
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Figure 2. Effects of different particle size on extraction rate
of flavonoids
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Figure 3. Effects of different ethanol concentrations on the
extraction rate of flavonoids

3. FRIZEEREX BB SRR AR
BEE CRFAEIEIN, SRR S, S ORGSR SRR AR AN AR,
EEARIATRE RS : 2 QAR ERUIRI , Ak B P S S VIRV e 22, 70 e, s O BT
B ORI B BIE R AKT T0% S, SR P sa BiSRAL S WIRASTE BT, A R 20 2 meRas
oS B g, S R TSR IR E [21]. Rk, 2L 60% LEEF AR i LRFRE .

4.1.3. BHRLCHDIES
ANFRORHEE X SR SRAL S D ERIBCR M B il s LA 4.

TN

120

—
—
=]

[

S

o
T

RIE (mg/g)

(o]
(]
T

70 . . . . .

1:10 1: 20 1: 40 1: 60 1: 80
BHE L

Figure 4. Effects of different liquid-solid ratio on extraction

rate of flavonoids
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Figure 5. Effects of different extraction time on extraction

rate of flavonoids
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Table 1. Orthogonal experiment design and results
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3 60 80 1:60 60 99.52
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6 80 80 1:20 30 74.67
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7 100 60 1:60 30 89.85
8 100 70 1:20 60 90.17
9 100 80 1:40 0 98.36
Ky 81.92 76.40 73.28 73.23
Kz 81.79 89.25 84.65 85.25
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