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Effect of Dual-Frequency Ultrasound Technique on the Extraction Rate
of Flavonoids from Lygodium japonicum

BI Yong-guang, Qiu Tai-qiu
(College of Light Chemistry and Food Science. South China University of Technology. Guangzhou 510640,China)

Abstract: A novel extraction process of flavonoids from lygodium japonicum by dual-freuuency
ultrasound wave was tested. The optimum extracting conditions of flavonoids were investigated
by using orthogonal experimental design. The significance of these factors affecting flavonoids
extraction was in the following order: ethanol volume fraction™solvent volume>>ultrasound time
> extraction time. Their optimal parameters were: ethanol volume fraction of 70%, solvent
volume of 40 mL, ultrasound time of 30 min, and extraction time of 4 h. Under this optimal
condition, the extraction rate of flavonoids was 86. 25%. Compared with conventional
extraction, it was more effective with the advantages of short extraction period, higher yield and
saving solvent amount.
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