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Resear ch progress on extraction of total flavonoids from Puerariae Radix

WANG Hai-Yan', ZHAO Xiao-Yu, WANG Ji-Shuang, ZHANG Long-Long

(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Puerariae Radix is a kind of “homology of medicine and food” plant, which is widely used in

traditional Chinese medicine and food industry. Homology of medicine and food means that some foods and

medicines are derived from the same source. Medicinal and edible traditional Chinese herbs have both nutritional and

medicinal value. In this paper, the extraction methods of total flavonoids from Puerariae Radix were reviewed. The

extraction methods such as soaking extraction, ultrasonic assisted extraction, microwave assisted extraction,

ultrasonic pretreatment and microwave extraction, supercritical fluid extraction, and microbial enzymatic extraction

were introduced. The development of extraction of total flavonoids from Puerariae Radix was prospected. The paper

can give theoretical reference and guidance for the production of Puerariae Radix.
KEY WORDS: Puerariae Radix; flavonoid; extraction method
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