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Phenylethanoid Glycosides Extracting Method from Cultivated
Cistanche tubulosa (Schenk)R. Wight by Ethanol
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Abstract; The technology of extracting phenylethanoid glycosides by ethanol from the cultivated
Cistanche tubulosa (Schenk) R. Wight was studied in this article. The factors affecting the
extraction were explored and studied. By the response surface analysis, the optimal parameters
were obtained as following: temperature of 60 C, phase ratio of solid to liquid(g : mL) of 1 :
12. 8, extraction time of 3.5 h, ethanol to whole extraction system in volume of 68.2 % , and
exaction in two times. The extraction yield reached 5. 76 %.
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