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Extraction of Flavonoids from Ladder Brake with Microwave and
Its Antioxidative Activity

DING Li-jun, SU Gui-liang
(Faculty of Chemical Engineering and Light Industry, Guangdong University of Technology, Guangzhou 510006, China)

Abstract: The aim of this study is to develop an easy and efficient microwave —assisted extraction
process to extract the antioxidative substrate from Chinese brake(Pteris vittata L). The optimal
process parameters were determined by single and orthogonal experiments and listed as follows:
700 w of microwave power, 5 min of microwave time,0.5 MPa of microwave pressure and the
material/solvent ratio of 1 ¢ 35. With those optimum conditions, the content of the extracted
total flavonoids was achieved at 14. 576 %. Furthermore, the extracts was proven to be scavenged
64.04% of hydroxyl radical.
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Fig. 1 Effect of ethanol content on the extraction rate
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Fig. 2 Effect of solid/liquid ratio on the extraction rate
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Fig. 3 Effect of microwave power on the extraction rate
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Fig. 4 Effect of microwave treatment time on the ex-
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Fig.5 Effect of Smash degree to extraction rate
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Fig.6  Effect of pressure on the extraction rate
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