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Abstract

We optimized enzyme assisted ethanol extraction of total flavonoids from peony episperm. We studied

the effects of factors including enzymolysis temperature enzyme content enzymolysis pH enzymolysis time on

the extraction rates of total flavonoids by single-factor and orthogonal test. The optimal extraction conditions were

after enzyming pretreatment under the pectinase content of 0.05 mg- mL™'  enzymolysis temperature of 45°C

enzymolysis pH of 4. 5

enzymolysis time of 180 min total flavonoids yield was up to 74. 839 mg: ¢

-1

Compared with the traditional ethanol extraction the total flavonoids yield was improved significantly.
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Fig.1 Effect of enzyme concentration on the yield of
total flavone CE. Cellulase PE. Pectinase The figures repre-

sent the different concentration.
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Table 1 Results of orthogonal test of ethanol extraction
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1 CE0.5 120 40 4.0 51.737
2 CE0.5 150 45 4.5 69.472
3 CE0.5 180 50 5.5 62.534
4 PEO. 05 120 45 5.5 74.657
5 PEO. 05 150 50 4.0 74.436
6 PEO. 05 180 40 4.5 72.234
7 PEO. 1 120 50 4.5 58.304
8 PEO. 1 150 40 5.5 61.346
9 PEO. 1 180 45 4.0 72.873
K, 61.248 61.566 61.772 66.349

K, 73.776 68.418 72.334 67.684

Ky 64.174 69.214 65.091 66. 179
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