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Extraction Process and Antioxidant Activity of Total Flavononoids of Cephalotaxus sinensis
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Abstract: The aims of this study were to establish optimal ethanol extraction process from the leaves of

Cephalotaxus sinensis »and to measure the antioxidant activity of the extracts. The optimal ethanol extrac-

tion conditions were obtained as ethanol concentration: 55% (V/V) ,extraction temperature: 85°C ,extrac-

tion time; 2.5 h,material to solvent ratio: 1 : 15, times of extraction: 3,by which the extraction yield of

total flavonoids was 5. 910% ,and presenting good anti-oxidant activity.
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Table 1  Orthogonal experimental design

K%
K- - BHR L 3114 3114
A% B W C/h W D/C
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Fig. 2 Influence of ethanol concentration on the extraction rate

of the total flavonoids from the leaves of C. sinensis
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Fig. 3 Influence of extraction time on the extraction of the total
flavonoids from the leaves of C. sinensis
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Fig. 4 Influence of extraction temperature on the extraction
of the total flavonoids from the leaves of C. sinensis
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Fig.5 Influence of solid-liquid ratio on the extraction of the

total flavonoids from the leaves of C. sinensis
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Table 2 Result of orthogonal experiment
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mlz 42/ %
/% B C/h D/C
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3 1 3 3 3 4.348
4 2 1 2 3 4.270
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6 2 3 1 2 4,653
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Table 4 Results of verification experiment
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Fig. 6 Relationship between extraction rate of total
flavonoids and extraction times
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