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Studies on the Extraction of Total Flavonoids from Morinda citrif olia
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Abstract: The conditions of the extraction of total flavonoids from Morinda citrif olia were studied by the

orthogonal experimental design. Among the four factors of tested, the most significant one was the time of

extraction, the second one is the concentration of alcohol. The volume of alcohol and the temperature of

extraction are not significant. The optimum conditions for the extraction was that extraetion time 1.

Solvent 20 times of 90% alcohol to the herbs and temperature 60~ 65 C

5 h.
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3, 4) , 3, , 3 1. 4.4 Foff EDlk F X5
, , , 10 mL ,
100 mL , . . R 100. 64%
5 mL, . 25 (D,
mL , , 1
, , 5 0 mlL , Table 1 Recovery test
2.0g . 50C ’ g /g /g /% /% I}%D
> 25 mL > 00309  0.006 0.03702 102
’ V.25 m]: 7 ( 0.0463 6  0.004  0.050 31 98.75
\ 0.041 82  0.002 0.04383  100.50 100.64  1.35
1.3.2 AR/Ed &Y 24" 120 C
0.02846  0.006  0.034 42 99.33
5.0 mg, s
100 mL, 50 Mg/ m L 0.041 42  0.004 0.04549  101.75
0.00.2 0.4 0.043 62  0.002  0.045 65 101. 50
0.6 0.8 1.0 mL 10 mL R
5% 0.3mL,  6min,  10% 2 HRENAM
0.3 mL, 6 min, 4% 4 mL, 51
s , 15min
510 nm , , 'k o
A , c , )
, 0~ 5 Hg/mL 3a 15
’ 95% 3, 1 h, , 3
:A=0.0277C+ 0. 001( C: Hg/ mL) ,r= 0.999 3a 15
8 95 % 3, 1h, , 3
1.3.3 #feud ez alz )
1.0 mL, 10 mL , ’
“ ” , 510 nm 7 ’ (2
A’ D)
1.4 5
.41 HBEEER 2 g, Table 2 Comparison of contents of flavonoids
s between two extraction metheds
1.0 mL, 10 mL R
10 mL, ’ > 10 1% 1.960 2 1.325 8
nm A,S
0.0572,RSD  0.67%, Table 33 Factors and levels
1.4.2 #B2HHR 10 min
.5 0.056 1, n 5 c =
RSD  1.34%(n=5), 1h Clay Jemiy v Co
1 85 1:15 60~ 65 0.5
1.4.3 TIRFR > 2 90 1:20 70~ 75 1.0
i - 15 3 95 1: 25 80~ 85

2.,.936%,, RSD 0. 883%,
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Table 4 Lo (3*) arrangement and results of the orthogonal test ,
A B C D /% s
: 1 2 2 : ans2 oo o
3 1 3 3 3 2.3160 Lo(3") 3
4 2 1 2 3 2.444 4 , 4
5 2 2 3 1 2.097 6 B
6 2 3 1 2 2.3304 ’ ’
7 3 1 3 2 2.1120 , B ( 5)
8 3 2 1 3 2.404 8
9 3 3 2 1 1.994 4 3 4
K, 6.4212 6.5424 6.7212 6 078 . ,
K, 6.8724 6.6216 6. 558 6.561 6
K; 6.5112 6.6408 6.5256 7.165 2 RD> RA>
ki 2.1404 2.1808  2.240 4 2 026 RC> RB, s
k> 2.2908 2.2072 2. 186 2.187 2 D> A> C> B
k3 2.1704 2.2136 2.1752 2.388 4
R 0.1504 0.0328 0.065 2 0.362 4 ) , A2B2 CiDs
5
Table 5 Analysis of variance
SS f S F P
A 0.012 672 107 2 0. 006 336 053 20. 959 950 6 < 0.05"
B( ) 0. 000 604 587 2 0. 000 302 293
C 0. 002 442 347 2 0.001 221 173 4.039 696 542 > 0.05
D 0. 065 933 547 2 0. 032 966 773 109. 055 5752 <0.01
¥ Foos(2,2)=19.0, Fo.01(2,2)= 99.0
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