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Optimization of the extracting method of total flavonoids
from welsh-onion stalk through uniform design
SHI Xue-ping' ,ZHANG Wei-ming' ,QIAN Jin—chun’ ,ZHANG Yu-si’
(1.Nanjing Institute for Comprehensive Utilization of Wild Plant, Nanjing 210042 , China;

2.Life Science and Technology of Nanjing Normal University, Nanjing 210046, China)

Abstract: The optimal extraction procedure was screened by uniform design. Through rutin as standard and
AI(NO;, ), as reagent,the content of the total flavonoids was determined by UV spectroscopy at 510nm.According
to the content of the total flavonoids, the optimal extraction method was confirmed through uniform design.The
results showed that:the optimal extraction condition was as follows:95% alcohol,30 times volume of the weight of

the dried material, refluxing 5h at 75°C.
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