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Optimization of ultrasonic wave extraction of flavonoid from Portulace ol-
eracea L. by response surface methodology

WANG Bo, ZHANG Xiao-yan, HUANG Pan, LYU De-ya, YAN Fan,
(College of Environmental Science and Engineering, Anhui Normal University, Wuhu 241002, China)

LIU Hui

Abstract: Using Portulace oleracea L. as material, the effects of ethanol volume fraction, ratio of liquid-to-solid, ex-
traction time and extraction temperature on the extraction yield of flavonoid were determined through response surface meth-
odology based on Box-Behnken experimental design. The results showed that optimum extraction conditions were 80. 00% ,
30 : 1 (ml/g), 55.40 min and 64. 19 °C for ethanol volume fraction, ratio of liquid-to-solid, extraction time and extraction
temperature , respectively. Under these conditions, the predicted and actual extraction rates of flavonoid from Portulace oler-
acea L. were 1.42% and 1. 38% , respectively. The predictive value of the regression model agreed with the experimental
value, and the optimized conditions for flavonoid extraction from Portulace oleracea L. were reliable.
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Table 1 Factors and coded levels of response surface analysis for

extracting flavonoid from Portulace oleracea L.
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Fig.5 Response surface plots for the effects of cross-interactions among different factors on the extraction rate of flavonoid
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