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Study on different extraction technology of
total saponins from gymnema sylvestre
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(1.Liuzhou Medical College Liuzhou 545006 China;
2.Guangxi University Nanning 530004 China)

Abstract: The microwave and releasing - inner ebullition extraction process of total saponins from gymnema
sylvestre were studied.The microwave-assisted and releasing-inner ebullition extraction technology was optimized
by orthogonal test with the content of total aponins of gymnema sylvestre as index respectively.The optimal
microwave-assisted extraction process was as follows: the extraction time was 8min the microwave power was
250W the ethanol concentration was 60% the solid-solvent ratio was 1:10.In the above conditions the extraction
yield of total saponins from gymnema sylvestre leaf was 97.93%.The optimized releasing—inner ebullition extraction
condition was as follows: gymnema sylvestre leaf was moistened with 80% ethanol 10min then was extracted by
60% ethanol at 55°C in the under pressure.The extraction yield was 89.18% .As compared with the traditional
extraction method microwave-assisted and releasing—inner ebullition extraction method was faster to operate and
the microwave-assisted have higher extraction yield and less solvent consumption.
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A3 B3 Cl Dl
8min- 250W . 1:10. 60% o
1
A B C D
(min) (W) (%) (&™) )
1 1(2) 1(150) 1(60) 1(1:10) 85.59
2 1 2(200) 2(70) 2(1:15) 86.30
3 1 3(250) 3(80) 3(1:20) 87.95
4 2(5) 1 2 3 89.29
5 2 2 3 1 91.19
6 2 3 1 2 90.79
7 3(8) 1 3 2 93.87
8 3 2 1 3 97.11
9 3 3 2 1 98.53
k, 86.613 89.583 91.163 91.770
k, 90.423  91.533 91.373 90.320
ks 96.503  92.423  91.003 91.450
R 9.890 2.840 0.370 1.450
2
F F
A 149.295 2 42.876 19 *
B 12.660 2 3.636 19
C 0.207 2 0.059 19
D 3.482 2 1.000 19
E 3.482 2
: F(un(z 2) =99; Fo.os( 2 2) =19.
3 10.0g
A,B,C, D, o
97.93% RSD =2.39%
2.2 -
(A) . (B) .
(Q) (D) 3 L,(3%)
3 4.
3
A B C D
(%) ('min) (%) (€) (%)
1 1( 40) 1( 10) 1(0) 1( 40) 69.92
2 1 2(20) 2(30) 2(55) 80.01
3 1 3(30) 3(60) 3(70) 79.08
4 2( 60) 1 2 3 79.70
5 2 2 3 1 75.79
6 2 3 1 2 76.51
7 3(80) 1 3 2 89.18
8 3 2 1 3 79.50
9 3 3 2 1 83.51
k, 76.337 79.600 75.310 76.407
k, 77.333 78.433 81.073 81.900
k, 84.063 79.700 81.350 79.427
R 7.726 1.267 6.040 5.493
3 R 4 F
A>C>D>B.
4 (P
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T EHK
<0.05) o
10min A;B,C;D,
80% 10min 55C 60%
4
F F
A 105.988 2 4.381 4.32 *
B 2.976 2 0.123 4.32
C 69.774 2 2.884 4.32
D 45.414 2 1.877 4.32
E 48.39 4
TFo0(2 4) =432, F, s(2 4) =694,
3 5.0g
A;B,C;D, o
89.18% RSD =2.63%
2.3
’ 5.
5
(min)  (mllg) (%)
320 15 89.62
30 15 93.87
8 10 97.93
- 12 15 89.18
3
8min- 250W. 1:10.
60% 97.93% - -
. 80% 10min
55°C 60%
89.18% -
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: R* =0.9436 : 1.4g/L 41°C
o 101 min.
° 48.23% 48.17%
223 3 1.2% .
5~ 7 o
3
o : 14g/L( 414U/g)
486) 41°C 101 min pH pH.
3 47.225)
= 48.23% -
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