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Study on Extracting Anthraquinone Component from Cassia obtusifolia L. by Sltrasound Wave

YANG Liyanetal (Departmentof Pharmacy, Xi‘an Medicine College, Xi‘an, Shaanxi 710021)

Abstract  [Objective] The aim of the study was to confirm the optimum technics condition of extracting anthraquinone component from Cassia
obtusifolia L. by ultrasound wave. [Method] The anthraquinone component from C. obtusifolia was extracted by ultrasound wave at 40 kHz. Based
on single factor test the orthogonal experiment was conducted with 3 factors of ethanol concentration, solid -liquid ratio and extracting time to
optimize the technics condition of extracting anthraquinone component from C. obtusifolia by ultrasound wave and compare its extracting effect
with that by thermal refluxing extraction. [Result] The effects of 3 factors on extracting anthraquinone component in order were ethanol
concentration>solid -liquid ratio > extracting time. The optimum extracting condition was 80 % ethanol, solidHiquid ratio of 1:30 and extracting
time of 20 min. [Conclusion]The ultrasound wave extraction can avoid the destruction of anthraquinone effective component caused by heading at

high temperature for long time.
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Table 1 Factors and level design
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Fig.1 Effect of extracting time on extraction rate of
anthraquinone from Cassia obtusifolia L.

2.1.3 LR XT ] B SRIBCR A2 o T A A
AERTE BT | UL 2B B A TR, R 2 B e JE X T
P4 BOSCR B2, A5 LA 2. h [ 2 W0, Bl T

60 [
50 |
40 |
30 |

20 +

FIE Exlraclion rale//%

10

T ELR % Ethanol concentration // %
2 AEZEEREXR A FEERIZ IR

Fig.2 Effect of ethanol concentration on extraction rate
of anthraquinone from Cassia obtusifolia L.
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Fig. 3 Effect of soliddiquid ratio on extraction rate of
anthraquinone from Cassia obtusifolia L.
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Table 2 Effect of extracting time on extraction rate of
anthraquinone from Cassia obtusifolia L.
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10 1 25

2 34
20 1 37
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Table 1 Linear range and regression equation of calibration curve
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Table 3 Result of orthogonal test
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Table4 Comparison of anthraquinone extraction by ultrasonic and hot reflux
BT PRI [R] /7 min ST /% U= R // % AR /%
Extracting method Extracting time Total anthraquinone Dissociated anthraquinone Combined anthraquinone
I Hot reflux method 180 62.3 14.8 475
#8775 Ultrasonic method 40 62.1 14.5 47.6

P a2 B 4R 2 YR AY BB E] . Note: Time in the table is the total time of 2 extractions.
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