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Table 1 Level of orthogonal experiments
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Table 2 Results analysis of orthogonal experiments

s B %
Yo, A B C D Flavonoids
extraction yield
1 1 1 1 1 1.41
2 1 2 2 2 1.59
3 1 3 3 3 1.52
4 2 1 2 3 1. 66
5 2 2 3 1 1. 65
6 2 3 1 2 1.61
7 3 1 3 2 1.76
8 3 2 1 3 1. 46
9 3 3 2 1 1. 39
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Fig.1 Process flow diagram of black beans sweet rice wine

Abstract: Pumpkin (Cucurbita moschata Duch. ) leaves have not yet been industrialization utilized although they

are rich in nutrition components and functional components such as flavonoides. In order to optimize the extrac-

ting process of pumpkin leaf flavonoids, the ultrasonic assisted extraction of flavonoides from dry mature pump-

kin leaves and the antioxidant activity were investigated. The effects of concentration of ethanol. ultrasonic

power,extraction time, temperature, solid-liquid ratio on the pumpkin leaf flavonoides extraction yield were

studied and the extraction process was optimized by orthogonal experiment design. The antioxidant activities of

the pumpkin polysaccharide in vitro were determined with DPPH free radical, hydroxyl radical methods. The

results showed that the primary and secondary order of factors affecting the pumpkin leaf polysaccharide ex-

traction yield was concentration of ethanol > ultrasonic power > temperature=>extraction time. The optimum

extraction condition was: concentration of ethanol 75% , ultrasonic power 300 W, material liquid ratio 1:40,

temperature 70 °C ,extraction time 30 min. Under this condition, the pumpkin leaf flavonoides extraction yield
reached 1. 83 %. Pumpkin leaf flavonoides showed inhibitory effects on DPPH free radical hydroxyl radical. The

ultrasonic assisted extraction could enhance the efficiency of extraction of flavonoides from pumpkin leaf.
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