20 1 Vol. 20 No. 1
2007 03 Journal of Yancheng Institute of Technology Natural Science Edition Mar. 2007
1 2
1. 224003
( 2. 210029
65% 15 75°C 4h

R284.2

Suaeda salsa

65 C

2006 - 11 -06

1973 -

1671 -5322 2007 01 -0057 -03

AR HH -8
FZ102

52A CS101
-2E

7202B
LGJ -10

2.1

3

L9 34 1

2.2
2.2.1

98% 20 mg  50% 50 mL
0.4 mg/mL

06KJD350196 XKY2006030



. 58 20
1
Table 1 Factors and level of orthogonal experiment
A /% B C /C D /h
1 55 10 70 3
65 15 75
80 20 80 5
1.0 2.0 3.0 4.0 5.0 2.2.2
6.0 mL 25 mL 5%
NaNO, 1 mL 10% Al L, 3*
NO, 1 mL 4% NaOH
10 ml 15 min 1/3
510 nm 50%
4
50 mL
mL 10 mL
Y=7.74x +0.084 6 r=0.9929
Y- 2
x - g/L
2
Table 2 The results of orthogonal experiment
/%o
A B C D I I T,
1 1 1 1 1 4.63 4.51 9.14
2 1 2 2 2 5.89 5.96 11.85
3 1 3 3 3 4.85 4.46 9.31
4 2 1 2 3 6.39 6.32 12.71
5 2 2 3 1 5.98 6.14 12.12
6 2 3 1 2 6.09 6.11 12.20
7 3 1 3 2 4.66 4.42 9.08
8 3 2 1 3 4.27 5.27 9.54
9 3 3 2 1 5.97 5.83 11.80
k, 30.30 30.93 30. 88 33.06 48.73 49.02 97.75 T
k, 37.03 33.51 36.36 33.13
k, 30.42 33.31 30.51 31.56
R 6.73 2.58 5.85 1.57
2.2.3
2 3
A>C>B>D
A
A,B,G,D, A,B,G,D,
65% 15 75 C

SSD 4 h
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Table 3 Analysis of variance of extraction rate of flavones
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Abstract The optimum process of exeracting total flavonoids from Suaeda salsa was selected by orthogonal experiment design.
The orthogonal test was employed to test the effects of the four factors including concentration of alcohol volume of alcohol tem-
perature and time of extraction on total flavonoid contents. The results showed the optimum extracting conditions of total flavonoids

were alcohol concentration 65% adding alcohol volume 12 times extracting temperature 75°C  extracting time lh.

Flavonoids from Suaeda salsa

GAO Jian' FU Jin®

Keywords suaeda salsa total flavonoids extracting process

sS df MS F Foos Foo
A 4.944 4 2 2.4722 27.56 % * 4.10 7.56
B 0.686 7 2 0.343 4 3.83 4.10 7.56
C 3.5772 2 1.788 6 19.94 % = 4.10 7.56
0.004 7 1 0.004 7 0.005 2 4.96 10. 04
/e, 0.262 3 2 0.1312
/e, 0.635 1 8 0.079 4
e 0.897 4 10 0.089 7
* sk P<0.01
3
5
65% 15
75 °C 4 h
1 J. 1999 5 3 43 -48.
2 . 2001 4 29 -31.
3 J. 2005 18 2 55 -57.
4 J 1992 3 122 - 124.
5 J. 2006 3 162 -164.



