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Abstract

Extraction method of Changshanhuyou peel total flavonoids by supercritical carbon dioxide fluid was
studied. On the basis of entrainer test and extraction pressure, extraction temperature, dynamic
extraction time, CO, flow rate, orthogonal experiment was carried out. The results showed that entrainer
was unnecessary and the optimum extraction pressure was 35 MPa, extraction temperature was 45°C ,
extraction time for dynamic extraction was 60 min after static extraction for 40 min, and the flow rate of
CO, was 3 L/min. Under above process conditions, the extraction yield of Changshanhuyou peel total

flavonoids reached to the maximum of 1. 01 mg/g.
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Tab.1 Factors and levels of the orthogonal experiment

SES
AF T EEER O BEWUES FHGEE  COMRh
Affi] A/min  B/MPa c/C D/L-min"!
1 50 25 40 2
2 60 30 45 3
3 70 35 50 4

1.6 H&EF*
S P TA  J #E U) a  R ) JB E O E A
XN

Y:%%xum%; c:i%xum%
K Y—HEERER ,mg/g
m— A U R B T B, mg
M—Ah e i, ¢
C—ZE W) JE BT o 1 70 B0, %

my— B i mg
2 FHERIMAH

2.1 FEHFKE

A e 7 A IR A R AR BURLEE 45°C
A I 40 min J5 B A ZEH 60 min, 31 2 2 BT
CO, JitE N 2 L/min, UK S8 30 MPa, ZBEAIE
CLERIA IR N 0. 2 mL/ g (Fe M FIMAT 5 T4 )
Tl 7 o 9 A ), iR g R a3k 2 IR,

w2 KHEFXNERERHZI
Tab.2 Effect of entrainer on yield

P —— YRR AAEIE R ﬁ?ﬂ%»‘%ﬁf@ﬂ
/mg /mg-g~! 53 %
& 45.50 £3.5  0.85£0.07  9.34+0.84
b 56.72 4.1  0.92+0.06  8.11 +0.67
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Tab.3 Results of orthogonal experiments Tab.4 Variance analysis of orthogonal experiments
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