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ABSTRACT Based on single factor experimental design the effects of entrainer temperature time
and pressure on extracting flavonoids by supercritical CO, from Chinese White Poplar male inflores-
cence were studied. The orthogonal test indicated the optimal extraction parameters were as follows
extracting temperature at 60°C ratio of fluid to material being 1.5 1 extracting time of 90min and
35MPa for working pressure. Under the optimal condition the rate of extraction of flavonoids from
male inflorescence was 0.59 %
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