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Extraction,dynamic content and antioxidant activity of
flavonoids determination in Prunus triloba
f. multiplex flowers and its antioxidation property
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Abstract Ethanol solvent extraction method and single factor and orthogonal test were used to optimize the extraction
technology of total flavonoids from Prunus triloba f. multiplex flowers. The antioxidant activity of total flavonoids in
flowers was also determined. The results showed that the optimal extraction conditions were as follows:60% ethanol,
solvent to material ratio 35 : 1 (mL/g),80 C extraction temperature, and 90 min extraction time. Under above
extraction conditions, the highest content of flavonoid in the flowers was collected at the 7" day after blossoming, which

reached 15.546% . The flavonoid extraction in P. triloba f. multiplex flowers displayed the ability to scavenge hydroxyl
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radicals ( «+ OH) .and its scavenging capacity was positively correlated with the concentration of flavonoid extracts.
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Fig. 1

Effect of various factors on flavonoids extraction rate
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2.1.2 FRBCE ) xR SR B4R IR E 09 R
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Table 1 Influence of different extraction factors on the flavonoids extraction efficiency

R 's i) A/min WOELLL B/ (mL/g) e C/C W E D/ Y% RN
No. Time Ratio Temperature Content Yield
1 1(80) 1(35) 1(60) 1(40) 8.52
2 1(80) 2(40) 2(70) 2(50) 8.96
3 1(80) 3(45) 3(80) 3(60) 11. 04
4 2(90) 1(35) 2(70) 3(60) 12.08
5 2(90) 2(40) 3(80) 1(40) 12.96
6 2(90) 3(45) 1(60) 2(50) 9. 84
7 3(100) 1(35) 3(80) 2(50) 12. 64
8 3(100) 2(40) 1(60) 3(60) 8.85
9 3(100) 3(45) 2(70) 1(40) 8.18
K1 28.52 33.24 27.21 29. 66 —
K2 34. 88 30.77 29.22 31.44 -
K3 29.67 29. 06 36. 64 31.97 —
k1 9.51 11. 08 9.07 9.89 —
k2 11.63 10. 26 9.74 10. 48 -
k3 9.89 9.69 12.21 10. 66 —
R 6.36 4.18 9.43 2.31 —
AR C>A>B>D
74 ﬁE /%% H‘ A, B, Cs D B

TE AR S ANECT R S RS 5 5 A IO 2R A5 2 P 3R P e 25 T X L ) B AR

Note: The Numbers outside the parentheses represent the group numbers of single factor experiment. The data in

the parentheses represents the specific values corresponding to the canditions of the experiment group.
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Table 2 Result of repeated experiments

i FE iP5 No.

Index 1 3 4 5
B 2R BUR /% 12.77 12,77 12,77 12. 69 12,77
RSD/ % — 0. 206 — —

2.2.2 AR

HERAARI S 3 I O 4 2 J8)D i) = A A 42
AP AKE A By 0. 250 040,000 2 g, ARHE AL
AT A0 F i 5 L 23 1 5 A R R i A H:

B 3 9 60%0.80%,100% 120 % F1 140 % 12 T i
FIARKARIC A 1.2.3.4 F1 5, SR H B 7 1k 1 B
PRSP IBOT I 5 i, T3 DR, 45 R LR 3, 1
g rr, SEE IR 100, 6 %6 200 I% 5 B rER MR T

£ 3 mEERKKE

Table 3 Experiment result of sample recovery test

i FE i F 5 No. I ME
Index 1 2 4 5 Average value
A T ik /g 0.0145 0.0193 0.0242 0.0290  0.0338
M/ % 99.0 97.0 103.0 103.0 101.0 100. 6

2.2.3 HEARE
SRR UG A A% B RS 25 AR B L ME R AR I 1 40 BT
(FFAE 2 J&)D B9 = A Ay 0 g 8 o f R BUAE 0. 250 0

0.000 2 g. % M Al T 2R U P AT E 5 K. 45
B 4, KK RSD=0.070 4%, £ W% EKE
W R

x4 BETELAR
Table 4 Precision test %
sk Tndex W 7E 1745 No.
1 3 4 5
B i BOR 12.77 12.76 12.76 12.79 12.77
RSD — 0.070 4 — —
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TE SR R 0 B AR SR HUAR T D T A6 4L
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Ao ST TR 1 5 A N AH R DA AR A 1 B AR T
9 SR S = L IR AR R AE 1 D
IR E R AR IR N 15, 55 %5 M . BE B AL B 52 4
FETC, AE B S B W T R AL TR i
%P HUR K 11.89%,

T BB A R A — A N B 22| D

i BEAE LT HORE 1 8 B AY 7= A AR SR A
U v L e i A 3 4 4 AT D 2D B
ko H i TR A A7 AR 22 5 AR AR = Y
77 A FRR B0 DL AN TR o A 75 AN [+ A6 400 v ) 38 2
R A TSR AR A AR 2 7E AL T
1 J] i 10 R 5 e i oy 5 O IR R A O A 0 AE b T
A B A A A A B AR A8 L DR I B R DS ) o
PR 5 B AL A S 39T L A8 Hh B TR 328 3 1 5
A3 fife o L RT RE R T AR 00 Tl O 5 ik T T B
BT AR
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Table 5 Flavonoids contents in the flower at different blooming periods %
Fit 3 PR U] AT 48 BEIT 4 A 135
Period Budding Early blooming Blooming Withering
SR ECR 13.28 .95 12.76 11. 89
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Fig. 2 Free radical scavenging effects of flavonoids
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