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Table 1 Level and factor of the response surface experiment
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Table 2 Box-Behnken test design and results
Factor
Extraction rate of
No. A B C
flavonoid/ %

1 50 1.5 40 0. 90

2 40 o 0 40 1. 13

3 50 5. 0 30 1 26
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5 50 50 30 1 24
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Abstract: Taking Lycium barbarum as materials, the total flavonoids of Lycium barbarum were
extracted by ultrasonic assisted enzyme method. The liquid-solid ratio, enzyme dosage, enzymolysis
time, enzymolysis temperature, enzymolysis pH and ultrasonic time were selected as factors by one-
factor experimental design and response surface analysis for ultrasonic assisted enzyme method. The
results showed that the optimum conditions of extraction of total flavonoids from Lycium barbarum by
ultrasonic assisted enzyme method were liquid-solid ratio 20 : 1 mL « g !, enzyme dosage 1. 0%,
enzymolysis time 1. 5 hours, enzymolysis temperature 51 ‘C,enzymolysis pH 5. 1 and ultrasonic time
21 minutes. Under the condition, the extraction rate of total flavone from Lycium barbarum was
1. 30%. The total flavonoids had scavenging ability on DPPH + and Fe’" reducing power. The
antioxidant ability and mass concentration were in a concentration-dependent manner.

Keywords: ultrasonic assisted enzyme method; total flavonoids from Lycium barbarum ; extraction

technology;response surface analysis





