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W ater extraction of flavonoids in loquat leaves
Lin Qixun
(College o Food Science and Technology, Fujian A griculture and Forestry U niversity, Fuzhou 350002, China;
Fujian Research Center for A gricultural Product P rocessing, Fuzhou, 350002, China)
Abstract: To improve the concentration of flavonoids compounds in the w ater-extraction lution of fresh loquat leaves, optimal
processing conditionsw ere investigated by using the factors and uniform design The results show ed that w hen the size of cut leaves
was 1l 2mmx 1 3mm and the oolid/liquid ratio was 34 g/250mL, the optinal processing parameterswere pH & 0, temperature

100 and extraction time 105min U nder the rational conditions, the concentration of flavonoids in the extractwasQ 979mg/mL.
Key words loquat leaves flavonoids w ater extraction
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