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Abstract:The effects of the ratio of water and the sample 34

(A), extracting temperature(B), extracting time(C),
and the sample particle size (D) on water—soluble
active ingredients of Ampelopsis grossedentata [5-7]
were investigated with single factor and
orthogonal experiments as a measure of total
flavones and water extraction ratio. The
orthogonal  experiments  revealed that the
influences of four factors on total flavones and
water extraction ratio were in the order of A, B,
D, and C. According to the practical processing,
the excellent method for extraction was modified
to AB.CD,, that is to say, water and the sample
is 1:20, the extracting time is 20min, the
extracting temperature is 90°C. The extracting
times indicated that Ampelopsis grossedentata
was perdurable to dunk and the water extraction
ratio was very high under the optimum extracting
conditions. The total flavones and water extraction
ratio attained to 75.87% and 80.56% at the first
time, respectively.
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A B C D Yo %
) 1 1 1 1 1 2611 25.8
g 2 1 2 2 2 2673 27.01
= 3 1 3 3 3 1939 23.08
» 15} -k BEE x 4 2 1 2 3 2500 3017
10} R EM 110 5 2 2 3 1 4440 27.88
3- . 6 2 3 1 2 3800 3051
: - s 7 3 1 3 2 4692 3671
10 15 20 25 30
B (3] (min) 8 3 2 1 3 4785 45.02
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% 80.56 10.67 6.01 235 99.59
% 75.87 19.43 4.69 99.99
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