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Ultrasonic-assisted Extraction of Proanthocyanidins from Tetrastigma hemsleyanum
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Abstract: An ultrasonic-assisted extraction of proanthocyanidins from Tetrastigma hemsleyanum rootage
was carried out optimized by using orthogonal experiment. Grape seed Proanthocyanidins was used as au-
thentic standard to work out the calibration curve with vanillin-HCI assay method to measure the proantho-
cyanidin in the samples. The results of single factor extraction showed that the effects of ethanol volume
fraction, solid-liquid ratio,extraction time and extraction temperature on the extraction rate of proanthocya-
nidins were significant, which could be used as the main factors for subsequent process optimization. The
orthogonal experiment showed that the optimal extraction conditions were as follows:an ethanol concentra-
tion of 50% ,a ratio of liquid to material of 1 : 20(g/mL),a temperature of 40°C and an extraction time of
20 min, by which the yield of proanthocyanidins was the highest.
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Fig.1 Effect of ethanol concentration(A) ,extraction time,extraction temperature and solid-liquid ratio on the extraction of

Proanthocyanidins from Tetrastigma hemsleyanum
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