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Optimization of extraction technology and deter mination of flavonoid in
Huizeradix puerariae
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ABSTRACT: Objective To optimize the extraction of flavonoid in Huize radix puerariae and measure its
content. Methods The extraction of crude flavonoid from Huize radix puerariae was optimized by Lo(3")
orthogonal experiments, which was purified by the macro-porous resin adsorption and then the content of
flavonoid was determined by the ultraviolet spectrophotometry. Results The optimum extraction method was
the alkaline extraction method, the lye concentration was 4%, the solid-liquid ratio was 1:15(m/V), the power of
micro-wave oven was 350 W, the extraction time was 4 min and the extraction times was 3 times. With rutin as
standard solution, the flavonoid content was 7.8617% at 357 nm. Conclusion This method may be a novel
method for the extraction and determination of the flavonoid in Huize radix puerariae.
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Table 1 The factorsand level design of orthogonal
experiment in Lg (3%

y B c D
(min) W)
1 1:10 4 700 1
2 1:15 6 350 2
3 1:20 8 70 3
23 EESMH
10.00 mg s 95%
50 mL, 0.2
mg/mL 0 1.00 2.00 3.00 4.00 5.00
8.00 mL 7  25mL ,
NaNO, 1 mL, , 6 min;
AI(NO3) ; 2 mL, S 6 min;
NaOH 10mL, 95% s I5min |
300~600 nm
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Table2 Comparison of 3 extraction methods

/g /%
0.3270 6.54
0.3676 7.35
0.4247 8.49
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Table3 Comparison of the extraction results of alkaline
aqueous solution at different concentrations

1% /g 1%
2 0.4369 8.74
4 0.4964 9.93
6 04116 8.23

A>D>C>B, (4) ,
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A,B,C,D;, 1:15
350 W 4 min, 3,

11.88%

x4 EXSIEERRSH

Table4 Resultsand analysisof orthogonal experiment

%

A B C D

1 1 1 1 1 8.65
2 1 2 2 2 9.38
3 1 3 3 3 10.54
4 2 1 2 3 11.88
5 2 2 3 1 10.85
6 2 3 1 2 11.09
7 3 1 3 2 11.15
8 3 2 1 3 11.58
9 3 3 2 1 10.95
K, 28.57  31.68 3132 3045

K> 3382 3181 3221 31.62
Ks 33.68 3258 3254  34.00

R 1.75 0.30 0.41 1.18
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Fig. 1 The UV spectra and rutin standard curve of rutin solutions
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Table5 Purification and repeated experimental results of crude flavonoids
A (ug/mL) (%) (%)
1 0.6986 63.4054 7.9257
2 0.6869 62.2400 7.7800
7.8617
3 0.6975 63.2958 7.9120
4 0.6878 62.3297 7.7912 RSD=0.89%
5 0.6965 63.1962 7.8996
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