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Extraction of Yellow Pigment from the Flos sophorae

SHEN Guo-qiang, ZHANG Dong, SHI Wei-dong
(Jiangsu Engineering Research Center for Bioactive Products Processing Technology, Jiangnan University, Wuxi
214028, China) '

Abstract:In this manuscript,the conditions of extracting yellow pigment from the Flos sophorae
were studied. The single factor experiment and orthogonal experiment were carried out to
optimize the extraction conditions. The optimal conditions were as follows: temperature of
100 °C,time of 60 min,0.1 g/mL for quanlity density of raw material and water extraction for
three times.
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Fig. 1 Molecular structure of Rutin
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Fig.2 UV—Vis absorb spectrum of Flos sophorae
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Effect of temperature on Flos sophorae extraction

rate

HAE/C BREBE/ (mg/)

20 13.6
- 50 : 35.8
80 48. 4
100 54.1
120 54.0
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Tab.2 Effect of extraction time on Flos sophorae extraction

rate
Bt (6] /min BEBE/(mg/p)
10 22.5
30 40. 3
60 53.9
90 54.0
120 53.5
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Tab.3 Quantity density of raw material on Flos sophorae

extraction rate

Yk B B/ (g/mL) ERBE/(mg/g)
0.2 26.7
0.1 54. 6
0.067 55.0
0. 05 55.2
0.04 55.2
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Tab. 4 Orthogonal experiment of Flos sophorae extraction

rate
_ K
- Hw
ABE  BHMA e  EE
1 1(50 'C) 1(30 min) 1(0. 2 g/mL) 15.3
2 1 2(60 min) 2(0.1 g/mL) 35.6
3 1 3(90 min) 3(0.067 g/mL) 35.7
4 2(80 'C) 1 38.8
5 2 2 3 50.2
6 2 3 1 23.1
7 3(100 C) 1 3 40. 2
8 3 2 1 26.3
9 3 3 2 53.2
K, 28. 867 31.433 21.567
K, 37. 367 37. 367 42,533
K; 39. 900 37.333 42,033
R 11.033 5.934 20. 966
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Tab. 5 Effect of extraction times on Flos sophorae extraction
rate

HRBOK B

EBEBE/(mg/g)
53.7
61.1
65. 4
65.7
63.5
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B ik 65.4 mg/g.
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