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Optimization of the extraction technology of
total flavonoids from Thlaspi Arvense Linn herb
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Abstract ; Total flavonoids from Thilaspi Arvense Linn herb were extracted by soxhlet extractor.On the basis of single
factor experiments,the orthogonal experiment was carried out to confirm the optimal extraction conditions.Results
showed that the order of the factors was extraction temperature > extraction time > soild-liquid ratio > concentration
of ethanol, and the optimal extraction conditions were :the raw material was extracted at 180°C,in 50% ethanol with
the ratio of material to liquid at 1:13 for 2.5h, under these conditions the yield of total flavonoids came up to
89.074mg/20g. The process could be used as an effective mean for the extraction of total flavonoids from Thlaspi
Arvense and also supplied consultation for its industrial extraction.
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Table 1  Factors and levels table of single experiment
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(©) (h) (%) (wv)
160 2 50 1:11
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Table 2 The effects of total flavonoids extraction

by different polar solvents

- HLAE 4 o W PEN-y LT
(g) (A) (mg/20g)

60% 7, B 1.25 0.1534 60.991
60% F it 1.12 0.1498 53.332
60% TH i 0.54 0.1572 27.018
YN ¥ 0.24 0.0501 3.619
T 0.44 0.1604 22.474
pH 8 &7k 1.49 0.1118 52471
K 1.33 0.0665 27.173
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Fig.1 Influence of concentration of ethanol on
the total content of flavonoids
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Fig.2 Influence of different exiraction temperature on

the total content of flavonoids
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Fig.3 Influence of different extraction time on
the total content of flavonoids
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Fig4 Influence of different soild—liquid ratio on
the total content of flavonoids
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Table 3 The result of orthogonal experiment

. REA
A B ¢ P (ag20g)
1 1 1 1 1 52.461
2 1 2 2 2 60.277
3 1 3 3 3 67.465
4 2 1 2 3 61.243
5 2 2 3 1 71.289
6 2 3 1 2 84.372
7 3 1 3 2 67.200
8 3 2 1 3 73.819
9 3 3 2 1 85.943
k1 60.068 60.301 70.217 69.897
k, 72301 70.616 69.154 70.616
ks 75.654 67.509 68.651 67.509
R 15.586 10.315 1.566 3.107
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Table 4 The result of verification

sy TARVIBCEE OB SASERA o FHfE
(g) (A)  (mg/20g) (mg/20g)
1 164 01711  89.493
2 165 01707  89.824
3 161 01724  88.539 89.047
4 166 01702 90.097
5 159 01719  87.284
RSD 1.79% 0.52%
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