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Extraction of total flavonesfrom marc of Sea buckthorn

Liu Xi-jlan Wang Yarhui Li Ang Ma Rurryu
(The Key Laboratory of Science and Technology of Controllable Chemica Reactions, Ministry of
Education, Beijing Univerdty of Chemicd Technology , Beijing 100029, China)

Abgtract: The methods and optimum conditions of extracting tota flavones from marc of Sea buckthorn was
studied in thisarticle. The effectsof different lvents, degreas ng and nondegreads ng on the extraction were in-
vegigated. The conventional optimum technological conditions were attained by the orthogonal experiment as
follows: degreasng with benzinum first , extracted with 65 % ethanol , extraction tenperature 80 , ethanol
volume 8ml for 1 g marc every time, and extracting for 3 times (1 h for each time) . The yidd of tota flavones
on the conventiona optimum conditions was 0. 5344 %. Totd flavones was al <0 extracted with the aid of ultra
onic wave, and the results showed that marc treated for 15 minutes by ultrasonic wave before extracting , the
amount of the solvent used was greatly decreased and the extracting time was shortened , whereas the yield of to-
tal flavones was as high as 0. 5345 %.
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