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Research on Extraction Process of Flavonoids From Pomelo Peel
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Abstract : Pomelo peel contains many kinds of active ingredients, such as pecitin, dietary fiber, essential oil, polysaccharide and

flavonoids, which has high medicinal and edible value. Reasonable development, utilization and deep processing using pomelo

peel as material, could not only reduce the environment pollution, but also create good economic and social benefits. This

experiment extracted flavonoids from the pomelo peel using the ultrasonic method, and studied the influence factors in the process

of pomelo peel flavonoids extraction. Through the single factor and orthogonal experiment method to study the optimal extraction

technological parameter, results showed that the optimal parameters were as follows: ethanol concentration was 80% , ultrasonic

treatment time was 30 min, soaking temperature was 60°C , solid to liquid ratio was 1:25, and the yield of flavonoid was 4.63%.
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Fig.1 Standard curve of rutin.
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Table 1  Factor levels of pomelo peel flavonoids.

k- M=
’ A LR %) BRI (C) CBHE H (g/mL) D . #B R  [] ( min)
1 50 40 1:10 10
2 60 50 1:15 20
3 70 60 1:20 30
4 80 70 1:25 40
5 90 80 1:30 50
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Fig.2 Relation curve between flavonoids extraction

ratio and ethanol volume fraction.
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Fig.3 Relation curve between flavonoids extraction

ratio and soaking temperature.
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Fig.4 Relation curve between flavonoids extraction

ratio and material liquid ratio.
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Fig.5 Relation curve between flavonoids extraction

ratio and ultrasonic time.
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Table 2  Orthogonal experiment results.

Y5 A CEERFS 5L B.IZMIRE(C) C:RHE I (g/mL) DA AT [E] (min) H TG
1 50% 40 1:10 10 3.69%
2 50% 50 1:15 20 3.97%
3 50% 60 1:20 30 4.27%
4 50% 70 1:25 40 4.56%
5 50% 80 1:30 50 3.94%
6 60% 40 1:15 30 4.12%
7 60% 50 1:20 40 4.28%
8 60% 60 1:25 50 4.58%
9 60% 70 1:30 10 4.53%
10 60% 80 1:10 20 4.07%
11 70% 40 1:20 50 3.96%
12 70% 50 1:25 10 4.13%
13 70% 60 1:30 20 4.57%
14 70% 70 1:10 30 4.25%
15 70% 80 1:15 40 3.86%
16 80% 40 1:25 20 4.64%
17 80% 50 1:30 30 4.55%
18 80% 60 1:10 40 4.62%
19 80% 70 1:15 50 4.37%
20 80% 80 1:20 10 4.19%
21 90% 40 1:30 40 3.95%
22 90% 50 1:10 50 3.86%
23 90% 60 1:15 10 4.02%
24 90% 70 1:20 20 4.56%
25 90% 80 1:25 30 4.42%
K1 4.08% 4.12% 4.17% 4.15%
K2 4.44% 4.24% 4.16% 4.42%
K3 4.17% 4.60% 4.29% 4.48%
K4 4.63% 4.53% 4.63% 4.33%
K5 4.28% 4.17% 4.45% 4.23%
R 0.55 0.48 0.57 0.33
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