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Study on Extraction Technique of Quercetin from Lotus Leaf

YONG Guo-xin (College of Applied Technology,Haikou Economic Polytechnic College, Haikou , Hainan 570203)

Abstract [Objective] This study aimed to optimize extraction technique of quercetin from Lotus leaf .[Method] The effects of 3 kinds of extraction
methods on transfer rate of quercetin were investigated. Through the L, (3¢ orthogonal design experiment about conditions of reflux extraction, the
optimum extraction process of quercetin from lotos leaf was ascertained. [Result] The ethanol refluxing method of extracting quercetin from L. leaf
could get optimum effect, by which the transfer rate of quercetin was more than 60%, being obviously higher than that by ethanol warm immersion
(<16.2% ) and alkali warm immersion (<20.0%), resp. The influencing degree of 4 factors on transfer rate in order was ratio of solid to liquid>
solvent density>extraction time > extraction temperature. The optimum process conditions for extracting quercetin from L. leaf were the ethanol
refluxing txtraction, 60% ethanol, extraction temperature of 100 °C, solid-liquid ratio of 1:20, extraction time of 1 h. [Conclusion] The extraction

technique screened by this study was stable and feasible on the whole, under which, the transfer rate of quercetin was over 70%.
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Table 1 Effects of different concentrations of ethanol solution with
warm immersion extraction on quercetin transfer rate
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Table 3 Effects of different concentrations of ethanol solution
reflux extraction on quercetin transfer rate
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concentration /% Quercetin content//mg Transfer rate// %
50 7.92 61.6
60 9.79 75.7
10 9.14 707
80 10.04 77.7
90 8.88 68.0
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Table 4 Factors and levels of orthogonal test

IR % Factor

Level A B C D
1 80 50 1:20 1
2 90 60 1:30 2
3 100 70 1:40 3
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Note: A. Extraction temperature; B. solvent concentration; C. Solid-liquid
ratio; D. Extraction time. The same as follows.
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Table 6 Results of verification test
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Test No. Quercetin content//mg  Transfer rate /%
1 2.00 71.7
2 1.82 70.4
3 1.84 71.1
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