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A Comparison of the Extraction Methods of Total Flavonoids From

Angelica Sinensis and the Optimization of Processing Conditions

LIU Fang, YANG Yuehuan, YANG Wanglin
(School of Bioengineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: The total flavonoids is extracted from Angelica sinensis, the extraction methods are compared, and the pro-
cessing conditions of the optimum extraction method are optimized. Tests are carried out by using boiling water extraction
method, ethanol refluxing method and ultrasonic extraction method to extract total flavonoids from Angelica sinensis, and the
concentration of total flavonids is determined by sodium nitrite-aluminum nitrate and sodium hydroxide method, then the pro-
cessing conditions of extraction are optimized by orthogonal test. The test results show that the ethanol refluxing method can
get the highest total flavonoids content from Angelica sinensis when extraction temperature is 85 °C , extraction time is 2.0 h,
ratio of solid to liquid is 1:30, alcohol concentration is 80% and the content of total flavonoids extracted from Angelica
sinensis at this time is 10. 066 mg. mL™" , which is 59. 52% higher than that before optimization. The tests are studied relative-
ly well on extraction method and extraction conditions of total flavonoids of Angelica sinensis, which can provide a theoretical
basis for the development and utilization of the total flavonoids of Angelica sinensts.

Key words: Angelica sinensis; total flavonoids; extraction





