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Optimization of Ultrasonic—assisted Extraction of Flavonoids from Rosa roxburghii Leaves
LI Xin-ran, ZHU Miao, HAN Shi-ming, XIANG Hong, WANG Xu-ying"
(School of Biological Sciences and Technology, Liupanshui Normal University, Liupanshui 553004,
Guizhou, China)

Abstract: The present investigation aims to optimize the ultrasonic—assisted extraction process of total flavonoids
from Rosa roxburghii leaves by surface response method. The effects of extraction time, solid-liquid ratio and
solvent concentration on the extraction rate of total flavonoids from Rosa roxburghii leaves were studied by single
factor experiments. On this basis, the relationship between the above factors and total flavonoids yield was
determined by surface response method. The results showed that the optimum technological parameters for
extracting total flavonoids were as follows: solid-liquid ratio 1 : 36(g/mL ), extraction time 34 min, and ethanol
concentration 57 %. The relative error between the predicted optimal yield of 41.36 mg/g and the actual yield of
(40.87+0.09) mg/g was 1.18 %, which indicated a higher fitting degree between the predicted value and the
actual value.
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Fig.1 Effect of solid—to-liquid ratio on the yield of flavonoids
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Fig.2 Effect of ethanol concentration on the yield of flavonoids
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Fig.3 Effect of exetraction time on the yield of flavonoids
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Table 2 Analysis of variance of each term in the response surface

regression model
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Interaction effects of liquid—to—solid ratio and extraction

time on the yield of flavonoids
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Fig.5 Interaction effects of liquid—to—solid ratio and ethanol

concentration on the yield of flavonoids
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Fig.6 Interaction effects of extraction time and ethanol
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