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Abstract: In this wok, the extraction method of total flavonoids from old leaves of Toona sinensis was studied. Firstly, cellulose and pectin
in the old leaves of Toona sinensis were hydrolyzed by complex enzymes, and the optimal enzymatic hydrolysis condition was found to be
complex enzyme 2 (pectinase: cellulase=2:1), with an enzyme dosage of 2.00% (W/V), enzymatic hydrolysis time of 40 min, enzymatic
hydrolysis temperature of 45 °C, and the total flavonoids yield in the supernatant was 2.49%. Ultrasonic assisted extraction was performed later.
The single factor experiment and the Box Behnken were used to optimize the ethanol volume ratio, ultrasonic power, ultrasonic time, ultrasonic
temperature. The variance analysis showed that the yield of total flavonoids from old leaves of Toona sinensis was affected by following: the
ultrasonic power > ethanol concentration > extraction temperature > extracting time. According to the regression equation, the best extraction
conditions were predicted. Under the conditions of ethanol volume fraction of 60%, ultrasonic power of 227 W, extraction temperature of
53.00 ‘C and extraction time of 51 min, the total flavonoids yield of old leaves of Toona sinensis was 3.85%, which was only 0.03% different
from the predicted value, indicating that the process parameters were accurate and reliable.
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Fig.1 Effect of enzymatic hydrolysis conditions on total

2.0

flavonoids yield in old leaves of Toona sinensis
E P L AE | A RIRE R I=. B2 AR

I Bl Tt FBA=2:1. B AHE 3 A RGBTt A =1:2,
LAk B 7 M S S S R PR R L 1
MEHR A, BEER R T &, 35050 BT
HIREIL 45 CHARRIATRE, ZEHERET S

225



MK EmBHL

Modern Food Science and Technology

2019, Vol .35, No.11

RIEFAAF ARG PTREIR R E A 2 KA
iR, REMBAERERE 45 ChEfH, HitE8:
KHI 45 CHEATSER

ARSI I B R R SO E T AR R SRR
UER. PAYERGERIS T A VIR oG B A&
N HET 2CRIRE: A4 2 =21, B 24 2.00%,
B fRAF 1] 40 min, BEAAELRE 45 °C, SERHHREGR
TS S A, 15E] 2.49 %,

23 BERLRLER

23.1 TEARBSEHNT A

KA R R B 18 B AT TR A IR 28 — 20
PEHL, SREGRE RN 30 °C, BAEIIE NN 200 W, FREL
IFE]A 60 mine  ZEEAAFR 3 HOM b2 i e S 2
Uz DL 2, B R DU RS SR RGR LA
BN BOR AN, R MEE T, LR E
HZE 0%}, 15FRILF] 3.58%, BiE LEERF ) H4
KE 80%, HR TR 3.08%. HEMILIER NEHE
PR SRR Z B 0N 60% AR K.
T A CRHARR 4L, FEmR S I A SEge 84T
B OB E N 55% 60%- 65%.

40
3.8}

3.6}
3.4}
32+
3.0F

2.8+
m 26
24+
22+
2‘0 1 1 1 1 1
40 50 60 70 80
BRI E %
B2 RSB EEEM S REHSERASMN

Fig.2 Effect of ethanol concentration on extraction rate of total
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flavonoids from Toona sinensis old leaves
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