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Table 1

data of folinol colorimetry

PRERE TRIER LB

Standard gallic acid solution

M Nao COs ¥

s
No. Standard gallic  Ethanol/ Folin- Na; CO3
acid solution/mL mL ciocalteu/mL  solution/mL

0 0 12.5 2.5 10.0
1 0.5 12.0 2.5 10.0
2 1.0 11.5 2.5 10.0
3 1.5 11.0 2.5 10.0
4 2.0 10. 5 2.5 10.0
5 2.5 10.0 2.5 10.0
6 3.0 9.5 2.5 10.0
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Fig. 1 Standard curve of gallic acid
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Fig. 2 Effects of different ratio of material to liquid on

extraction of polyphenols from peony flowers
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Fig. 3 Effects of different ethanol concentrations

on extraction of polyphenols from peony flowers
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Fig.4 Effects of different extraction temperatures on

the extraction of polyphenols from peony flowers
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Fig.5 Effects of different ultrasound treatment time on

extraction of polyphenols from peony flowers
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Table 2 Factors and levels of polyphenols

extraction from peony flowers
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Process Optimization on Ultrasonic Extraction of
Polyphenols from Peony Flower

MENG Xin-xin.MA Zhi-hui,CHEN Feng-zhen
(College of Agricultural and Biological Engineering, Heze University, Heze 274000, China)

Abstract: In order to promote the rational utilization of peony flower resources, with fresh peony flower as the

experimental material, ethanol as the extraction agent,on the basis of the ultrasonic assisted method, first by

the four factors influencing the peony extract polyphenols extraction temperature and ethanol concentration,

solid-liquid ratio, ultrasonic time, single factor experiment and through orthogonal experiment, the optimum

technological parameters of peony polyphenols extraction. The results showed that when the ultrasonic power
600 W, material liquid ratio of 1:40, extraction temperature 60 °C,60% ethanol concentration, ultrasonic time

30 min for the optimum extraction conditions; The effect of the extraction effect of polyphenols on the peony

was from large to small to extract temperature, ultrasonic extraction time, liquid ratio and ethanol concentra-

tion. Under optimal conditions, the extraction content of polyphenols of peony was 15.10%.
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