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Abstract: Extraction technology of isflavones in 7rifoliumpratensewas developed by using an obturated microwave—assisted
extraction (MAE) equipment. Effects of ethanol-water solvent, microwave power, raitoof liquid tomaterial, extraction time and
extraction times on extractionrate of isflavones were investigated by single factor and orthogonal test. The optimumextraction
conditions for 7rifoliumpratenseisflavoneswere establishedas follows: 70%ethanol (V/V) as solvent, ratioof liquid tomaterial
15:1(V/W), microwave power high fire (750W), extraction for 3 times and 1 min for each time. The extraction rate of isflavones

in 7rifoliumpratensewas as highas 98. 91%. Compared withultrasonic extraction, refluence extractionand Soxhlet extraction,
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microwave extraction is a rapid method with a good selectivity and handle expediently.
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Fig.1  Effects of ethanol concentration on extraction rate of
isflavone
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Table 2 Results of orthogonal test
R A B C D E FRICE ()

1 1 1 1 1 1 81.52
2 1 2 2 2 2 82.72
3 1 3 3 3 3 84. 41
4 2 1 1 2 2 92. 58
5 2 2 2 3 3 93. 54
6 2 3 3 1 1 96. 91
7 3 1 2 1 3 92. 34
8 3 2 3 2 1 85.38
9 3 3 1 3 2 91. 14
10 1 1 3 3 2 82.48
11 1 2 1 1 3 86. 81
12 1 3 2 2 1 87.77
13 2 1 2 3 1 92.82
14 2 2 3 1 2 90. 66
15 2 3 1 2 3 91. 38
16 3 1 3 2 3 94. 99
17 3 2 1 3 1 91. 62
18 3 3 2 1 2 92. 82
K1 84. 29 89. 46 89. 18 90. 18 89. 34

K- 92.98 88.46  90.34 89. 14 88.73

K 91.38 90.74  89.14 89.34 90. 58

R 8.70 2.28 1.20 1.04 1.85
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