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Study on Extraction Technology of Oleanolic Acid in Zizyphus jujubaDate
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(1. Department of Chemistry, Yulin College, Yulin 719000, China;
2. College of Chemical Technology, Ji’ nanUniversity, Jinan 250022, China)

Abstract: The extraction technology of oleanolic acid in Zizyphus jujubamill was studied with ethanol as extractor. The contained
amount of quercitr was assayed by HPLC. The best conditions were chosen through Ls(3!) orthogonal test. The results showed
the first factor affecting extraction rate was volume percentage of ethonal, and the second and the third ones were temperature
and rotio of feed liqued respectively. The best extraction conditions were 70% ethanol as extractant with the granularity of 100
mesh at the temperature of 50 ‘C for 3 h. The extraction rate was 1. 549 g/kg.
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Fig.1 HPLC chromatograms of standards oleanolic acid(a) and
sample (b)
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Table 2 Lo(34) orthogonal test design and result
R A B C D PE% (2/ke)
1 1 1 1 1 0.931
2 1 2 2 2 1. 205
3 1 3 3 3 1. 313
4 2 1 2 3 1. 389
5 2 2 3 1 1.317
6 2 3 1 2 1. 537
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8 3 2 1 3 1. 252
9 3 3 2 1 1.572
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T 4. 243 3. 774 4. 166 3. 945
Ts 4. 027 4. 422 3.833 3. 954
K1 1. 150 1. 174 1. 240 1. 273
K- 1.414 1. 258 1. 389 1. 315
K 1. 342 1. 474 1. 278 1. 318
R 0. 264 0. 300 0. 149 0. 045
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Table 4 Effect of times on OA extract ratio
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