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Study on ultrasonic extraction of total saponin from Polygala

LIANG Ge-liang, LIN Shu-yu,LIU Dong
(College of Physics & IT,Shaanxi Normal University,Xi’ an 710062, China)
Abstract: Orthogonal design was used to choose extraction process so as to ensure the reasonable and reliable

extracting condition of total saponin. The result showed that the optimum condition for extraction by ultrasonic
method was as follows ; extraction power was 360W, extraction time was 40min, concentration of ethanol was 75%

and ratio of solid to liquid was 1:25.
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