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Optimization of Ultrasonic-assisted Extraction Technology of Total Flavonoids from Commelina communis
PAN Dong-mei"*, ZHANG Qiao-ping’, SHEN Bin’, ZHUO Juan-juan’, LI Xiang-rong’ (1.College of Pharmacy,
Zhejiang University, Hangzhou 310058, China; 2.Hangzhou Hospital of TCM, Hangzhou 310007, China; 3.
Dept. of Pharmacy, Zhejiang University City College, Hangzhou 310015, China)

ABSTRACT OBIJECTIVE: To optimize ultrasonic-assisted extraction technology of total flavonoids from Commelina communis.
METHODS: The effects of different concentrations of ethanol, solid-liquid ratio, ultrasonic time and temperature on the content of
total flavonoids from C. communis were investigated by single factor test. Using the content of total flavonoids as index, the extrac-
tion technology of C. communis was optimized by L,(3") orthogonal experiment and validated on the basis of the results of single
factor test, and then compared with traditional ethanol reflux method (2 h). RESULTS: The optimal condition was as follows:
25-fold 70% ethanol, extracting for 30 min at 70 °C. The content of total flavonoids by ultrasonic-assisted extraction technology from
C. communis was 52.51 mg/g, while the content of total flavonoids extracted by traditional ethanol reflux method was 32.34 mg/g.
CONCLUSIONS: The ultrasonic-assisted extraction is obviously superior to traditional ethanol reflux method on extracting time and
effects, and it is suitable for industrialized production.

KEYWORDS Commelina communis; Total flavonoids contents; Technology optimization; Ultrasonic-assisted extraction; Orthog-
onal test
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Fig 1 Effect of ethanol concentration on the content of total
flavonoids from C. communis
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Fig 2 Effect of liquid-solid ratio on the content of total fla-
vonoids from C. communis
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Fig 3 Effect of ultrasonic time on the content of total flavo-
noids from C. communis
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Fig 4 Effect of ultrasonic temperature on the content of to-
tal flavonoids from C. communis
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Tab 1 Factors and levels of orthogonal test
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Tab 2 Design and results of L,(3') orthogonal test

o CHEEARL o e HE NEISE, mg/g RSD,
REE Tl MR e R %
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