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Study on Optimum Extracting Process of Total Flavones from Schisandra chinensis (Turcz.) Baill Leaves

ZHENG Chun-ying, LI Hong-tao, LU Xin—yuan, ZHOU Dong-po%*
(Heilongjiang Province University Key Laboratory of Microbiology, College of Life Science,
Heilongjiang University, Harbin 150080, China)

Abstract: The optimum extracting conditions of flavones in Schisandra chinensis (Turcz.) Baill leaves were investigated by
single factor test with the orthogonal test design. Themain factorsaffecting the content of total flavones extracted fromSchzsandra
chinensis (Turcz. ) Baill leaves were thematerial-liquidratio, the extraction temperature, the extraction time and the alcohol
concentration. The results showed that the optimum conditions were: 85°C, 60min, 75%alcohol and material-liquidratio 1:35.
Under the conditions, the contentsof total flavones in Schisandra chinensis (Turcz. ) Baill leaves collected inboth July and August
are 6. 0285mg/g and 8. 0714mg/g, respectively.
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Fig.1 Effects of material-liquid ratio on extraction rate
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Fig.2 Effects of temperature on extraction rate
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Fig.4 Effects of alcohol concentration on extraction rate
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Table 4 Results of recovery (n=5)

W FEMPRE AR SR R PR RSD
UH WS mg) FiE (mg) (mg) () WG %)

1 0. 0352 0. 0900 0. 1265 101. 39

2 0. 0348 0. 0900 0. 1265 101. 89

3 0. 0412 0. 0600 0. 1013 100. 00 100.21  1.61

4 0.0413 0. 0600 0. 1013 100. 00

5 0. 0427 0. 0600 0. 1013 97.75

ALK, TIAFERIIBISCRAE 97. 75%~101. 89%
20, SPHIEEE N 100, 21%, RSD 4 1. 61%.,
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Study on Extracting Yeast Saturated Fatty Acids with Urea Inclusion Method

ZHAO Feng—1i, CHEN Rui, LU Cui-wen
(College of Life Science, Guangxi Normal University, Guilin 541004, China)
Abstract: The fat—producing optimum conditions of high-vield yeast (Gandida Yeast —1-1) were studied in this experiment. An
optimummethod of yeast fat urea inclusion complex of saturated fatty acids usingmulti—criteria cross experiment was obtained.
The optimized liquid fermentation mediums are as follows: 0.02% MnClz, 0.03% FeSOs, 0.3% (NH:)2S04, 3%CeHsO and
pll6. 5, at 120 r/min and 30 °C. The optimum extracting conditions of yeast fat urea inclusion complex are: ratio of ureaand fatty
acids(3:1), refluxing time (30min) and cooling temperature (0 ‘C).
Key words unsaturated fatty acids urea inclusion method orthogonal test
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Table 5  Total flavones content in samples
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