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Optimization of Ultrasonic—Microwave Synergistic Extraction of
Total Flavonoids from Leaves of Punica granatum L.
by Response Surface Methodology

TENG Jingtong'?, ZHAN Xiaolong', GONG Kun®, XUE Jianping'?,
DUAN Yongbo'?, SONG Yingchun', SHENG Wei™?
(1. College of Life Sciences,Huaibei Normal University, Huaibei 235000, China;2. Anhui Key Laboratory of

Plant Resources and Biology, Huaibei 235000, China;3. Huaibei Puhao Biological Technology Co.,Ltd., Suixi
234100, China)

Abstract: To optimize the extraction technology of total flavonoids from Leaves of Punica granatum
L.,response surface methodology was applied on the basis of single factor tests. The results showed
that microwave power,extraction time and liquid-to-material ratio had extremely significant effect
on the extraction rate of total flavonoids. Ethanol concentration of 71.5% (v/v) ,microwave power of
662 W, extraction time of 242 s and solid/liquid ratio of 33.5 (g/mL) were found optimum. Under the
optimized conditions, the extraction rate of total flavonoids from Leaves of Punica granatum L. was
89.21% by extracting once.

Keywords: ultrasonic-microwave synergistic extraction,leaves of Punica granatum L., total
flavonoids, response surface methodology
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