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Extracting technology of total flavones in powder of Fagopyrum tataricum
stem and leaf by enzymatic treatment
WANG Min', GAO Jin-ming?, WANG Jun', WANG Li-yun'
(1. College of Food Science and Engineering, Northwest Agriculture and Forestry University, Yangling 712100,
China; 2. College of Science, Northwest Agriculture and Forestry University, Yangling 712100, China)

Abstract; Objective To optimize the extracting technology of total flavones in powder of Fagopyrum
tataricum stem and leaf by enzymatic treatment. Methods The powder was treated by cellulase before ex-
tracted using water, the effects of enzyme dosage, treatment temperature, treatment time, and pH value
on the extract rate of total flavones were studied. Results The optimum extracting technology was as fol-
lows; enzymatic treatment temperature: 55 C, enzyme dosage: 3.0 pl., pH value: 6.5, treatment time:
90 min, extracting 3 times at: 90 C for 30 min once. The extract rate of total flavones was 1. 47% by this
technology. Conclusion Cellulase could be applied in the assisstant extraction of total flavones in powder

of F. tataricum stem and leaf.

Key words: the powder of Fagopyrum tataricum (L. ) Gaerth stem and leaf; total flavones; cellulase;
orthogonal test
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Fig. 1 Effect of number of times and time of extract-

ion on extract rate of total flavones
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on extract rate of total flavones
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Table 1 Factors and levels
it *
K¥ -
AMBBE/C  BESNE/min Cmega/pl.

1 50 80 2.0
55 90 2.5
3 60 100 3.0

22 LOHEXRBRER
Table 2 Results of L,(3*) orthogonal test

RRE A B [ D(EFD  BEEBR/Y

1 1 1 1 1 1.28
2 1 2 2 2 130
3 1 3 3 3 1.28
4 2 1 2 3 1.39
5 2 2 3 1 1.45
6 2 3 1 2 1.39
7 3 1 3 2 1.30
8 3 2 1 3 1.33
9 3 3 2 1 1.27
K, 3.86 3.97 4. 00
K, 4.23  4.08 3.96
K3 3.90  3.94 4.03
k1 .29 1.32 1.33
k2 1.41  1.36 1.32
k3 1.30 1.31 1.34
R

0.12 0.05 0.02
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Table 3 Variance analysis for orthogonal test

FEFRE  FHM AME  HF F BEAT
A 0.02749 2 0.01374 1237 0.000 81
B 0.00362 2 0.00181 163 0.006 1
C 0.00082 2 0.000 41 37 0.026 32
DGR#E)  0.00002 2 0.000 01

£4 BETTRENHRIET

Table 4 Testification of optimum technological conditions

# 9 HAMAR/%
1 1. 46
2 1.48

3 1.17
®5 HERKRUBIKEZREBE (=3
Table 5 Comparison of two extracting methods (n=3)
B pH o BRIBGEIE S O IO B /min S5 S EITER/ Y
Kk 6.5 90 90 0.48
M1 6.5 90 90 1.18
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