Q19 Q 60mg/MmL
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Table1l Extraction factorsand levelsof ( X1 X2 X3 Xa) 9 ( k) ,
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Table 2 O-rthogonal design and simulation results
of flavonoid extraction in lotus leaves
AP 8P " 14
C Yy e e 156
1 1(1 20) 1(70) 1(10) 1(50) 1 4033 1 4031 Ls5 b
2 1(1 20) 2(80) 2(15 2(70) 13988 1 3979 "
3 1(1 20) 3(90) 3(20) 3(90) 13762 1 3765 . bHE
4 2(1 30) 1(70) 2(1 5 3(90) 1 3038 1 3092 4 1.53 |-
5 2(1 30) 2(80) 3(20 1(50) 1 4169 1 4170 % Lsz b
6 2(1 30) 3(90) 1(10) 2(70) 15073 1 5081
7 3(1 40) 1(70) 3(20) 2(70) 1 4078 1 4078 Loy
8 3(1 40) 2(80) 1(10) 3(90) 14124 1 4123 L8 1"25 1_'30 - 1.'40
9  3(1 40) 3(90) 2(15 1(50) 15526 1 5466 ' Bk '
K1 13928 13716 1441 1 4576 }
K2 14093 1 4094 1 4184 1 438 1
K3 14576 14787 1 4003 1 3641 Table 1l Effectsof different solid-liquid
R Q 0648 Q 1071 Q 0407 Q 0935 . .
B D A c ratioson flavonoid contents
K1 K2 Ks 12 3 'R
1 3 1
2 1 30 , ,
B ( ) D( , ,
) A ( ) C( ) 1 30 2
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temperatureson flavonoid contents 1)
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Table 3 Effectsof different extracting time ’ ’
on flavonoid contents
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Optmum extracting technology of flavonoids in lotus leaves with ethanol
Jiang Yihong

(College o B iosystans Engineering and Food Science, Zhejiang U niversity, H angzhou 310029, China)
Abstract: The extracting technology of flavonoids in lotus leavesw ith ethanol w as studied Combined artificial
neural network (ANN) w ith traditional orthogonal design, a nev method of test data analyzing, processing and
optimizing was put forward W ith thismethod the test information can be fully used, the change regularity of
each factor can be analysed and the optimum combination can be found By using this nev method, theoptimum
extraction condition w as obtained as follow s extracting temperature 75 , ethanol concentration 50%, ratio of
olid-liquid 1 30 and extracting tme 1 h Applying this extracting technology, the costs of production was
reduced, the energy consuming w as decreased, and the flavonoid content w as increased T he results show that
this nav method is reasonable and practicable
Key words lotus leaf; flavonoids extracting technology; artificial neural network
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