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Optimization of extraction technology of flavonoids in peanut plant
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Abstract: To optimize the extraction technology of peanut flavonoids, the effects of extraction solvent, solid —
liquid ratio, extraction time and temperature on flavonoids extraction rate were determined by using peanut leaves
and roots. Results showed that the optimum conditions for extracting flavonoids in dry leaves and roots were to
shake extraction under dark conditions at 25°C for 18h using 70% ethanol as extraction solvent with 1: 233 of solid
— liquid ratio. Alternatively, peanut flavonoids were extracted using 70% ethanol at 60°C for 1h. For fresh leaves
of peanut, the optimum extracting conditions were to shake extraction under dark conditions at 25°C for 18h using
100% ethanol with 1: 40 of solid — liquid ratio. Alternatively, peanut flavonoids were extracted using 100% etha-
nol with 1: 40 of solid — liquid ratio at 80°C for 1h. Finally, the extract solution was filtrated and used for measure-
ment of flavonoids by AI(NO; ), colorimetry. Total flavonoids contents in leaves of different peanut cultivars showed
significant differences, ranged from 2.97 to 11. Img/g . Much higher flavonoids contents were detected in Nong-
da818, Dabaiyu and Huayu20.
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Fig.1 Effects of extraction solvent on flavonoids extraction rate in dry leaves and roots of peanut
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Fig.2 Effects of ethanol concentration on flavonoids extraction rate in dry leaves and roots of peanut
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Fig.3 Effects of solid — liquid ratio on flavonoids extraction rate in dry leaves of peanut
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Fig.4 Effects of extraction time and temperature on flavonoids extraction rate in dry leaves of peanut
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Fig.5 Effects of extraction solvent on flavonoids extraction rate in fresh leaves of peanut
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Fig.7 Effects of extraction time and temperature on flavonoids extraction rate in fresh leaves of peanut
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