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Ultrasonic—assisted Extraction of Total Flavonoids from Sterculia
Lanceolata and Scavenging Capacity on Hydroxyl Free Radical
XU Jian-ben'? ,SU Xiu-fang'** ;MO Yao-fang'

(1.College of Chemistry and Chemical Engineering, Guangxi Normal University for Nationalities , Chongzuo 532200, China;
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Chemistry of Guangxi Southwest Plant Resources , Chongzuo 532200, China)

Abstract ; The ultrasonic—assisted extraction of total flavonoids from Sterculia lanceolata and antioxidant activity were studied.
The influences of the ratio of Sterculia lanceolata to solvent, ethanol concentration, extraction power, extraction time and
extraction temperature were investigated by single factor experiment, and the extraction process were optimized by orthogonal
test with total flavonoids yield as index.The results showed that the optimal of extraction were as follows: the ratio of sterculia
lanceolata to solvent was 1:25 (g/mL) ,ethanol concentration was 60% ,extraction power was 60 W, the extraction was token
place at 70 °C for 65 min.Under these conditions,the yield of total flavonoids was 2.36% +0.0002% . Antioxidant test showed
that the hydroxyl radical scavenging activity increased with the increasing concentration of total flavonoids from the leaves of
sterculia lanceolata. At the concentration of 4.92 mg/mL,the total flavonoids exhibited a maximum hydroxyl radical scavenging
rate of 73.58%.
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Fig.1 Effect of ethanol concentration on yield of

the total flavonoids from the Sterculia lanceolata
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Fig.2 Effect of power on yield of the total
flavonoids from the Sterculia lanceolata
2.1.3  H2 U ] %) IR 3P 22 AR R BT A R R 52
a3 AT, PRI A D 25~55 min B, S5 R
A5 ARG I 0] Y A OB TG R, Herp, $2 0 55 min G
TR A5 AR R O, AR S R RO ], R R A A R
PN o IXAR R s — T T, 2 BRI ) 48 e e, AR S B2
Y BECR SE A S W B S8 AT T AT R B R A 3
1,55 min B, BEEASE AL G ) O JEASES Y, T E A
5], 3 H S 0 B R D A0 5 W 4548 32 BN BOR , 5 3k
JE SRR /)N 5 55— 7 T, th Fick 2 42T HT, 32
SR [a] HAT IEAH C O & (AR U 1) i 1, 97 ik &2
BEAR, SE A B RS %2 , HLAR BT b ie i B
i B S ] %) 2B K T 48 0, AN TS g4y B el

Vol.39,No.23,2018

ZEG B BT R FIRERE , B 55 min Sy BRI A]
20

1.8} /{/{
L6}

2 (%)

-

1.4}

T

e
1.2+

1.0

30 20 50 60 70
FRIPUR 7] (min)
B3 i I T o e 2 e o PR A 3 1) 52
Fig.3 Effect of time on yield of the total
flavonoids from the Sterculia lanceolaia
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Fig4 Effect of temperature on yield of

the total flavonoids from the Sterculia lanceolata
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Fig.6  Scavenging effect of ascorbic acidtotal

and flavonoids from Sterculia lanceolata
at various concentrations on hydroxyl free radicals
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Table 4 Peptide molecular weight distribution of

koji in extrusion process and in cooking process
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