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A Study on Extraction Technology of Total Flavonoids in Balsam Pear
Hua Jingqging  Cai Jian

Department of Food Suzhou Polytechnical Institute of Agriculture Suzhou 215008

ABSTRACT The total flavonoids were extracted from balsam pear with different extracting condi-
tions by conducting the orthogonal experiments. Rutin was used as a standard compound and the total
flavonoids of balsam pear was quantitated by measuring the absorbance at 500 nm by spectrometric
method. The results indicated the optimm extracting condition of the ethanol digestion method being
A3BGD, i.e. 90% ethanol as solvent extracting time of 3h ratio of solid to liquid as 1:60 and
temperature of extraction at 70°C . The results provides pharmaceutical in formation of flavonoids from
balsam pear.
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