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Optimized ultrasonic—assisted extraction process of flavonoids from
Pleurotus eryngii by response surface methodology
SUN Qiong,ZHANG Zhi—feng, LI Yue-mei”

(College of Life Science, Shanxi Normal University, Linfen 041000, China)

Abstract: In this study, Pleurotus eryngii being used as the material , flavonoids was extracted through ultrasonic—
assisted method. Response surface method was applied to obtain the optimum extracting conditions for
flavonoids from Pleurotus eryngii. The effect of ethanol concentration,liquid —solid ratio, ultrasonic time and
temperature on the yield of flavonoids were investigated by single factor experiments. Subsequently,the Box—
Behnken center combination experimental design was used to investigate the effect of four factors on the yield
of flavonoids extraction. The optimum combination was obtained by design expert 8.06 and response surface
analysis. The results showed that the optimum extraction conditions were as follows:ethanol concentration
80% , liquid—solid ration 1:40(g/mL) , ultrasonic temperature 80°C, ultrasonic time 100min. Under the above
optimized conditions, the yield of flavonoids was 2.92%.
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Fig.1 Effect of ethanol concentration on yield of total flavonoids

in Pleurotus eryngit
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Fig.2 Effect of liquid to solid ratio on yield of total flavonoids
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