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Tab.1  Factor and levels of orthogonal test L, (3*)
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A/ % B/h c/C D( tbfi)
1 65 1 60 4:100
2 75 1.5 70 5:100
3 85 2 80 6:100
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Fig. 1  Flavonoids standard curve
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Fig.2 Effect of different concentrations of alcohol on

extraction of flavonoids

2.2.2 RFIR AT IRICR B 6 R

R FHAS TR ZK U IRLE X e S pp A TR AR, S0 4%
P44 :75% SBEE W, B L 32100, 1242 2 h, K
TEE 4 50,60,70,80,90 °C , SLH A5 R ULIE 3. K3
HAT LA IR TE 60 ~ 70 °C i, 35 T e el 2 B
AT B3O B TR BT, T RaE s
BB VB A R R B 5 A 1% 7
LT . Y30 R 4k 2 T v I 345 A ) R mT e bt
FALIEIR S BOL S A BT T I, 1 RS, 2
P R PR A ™ B R R T AN TR R, RN

0.25

0.20

i 0.15

R

= 0.10
0.05

0 L 1 1 L 1
50 60 70 80 90 100

P13 7[R i T 3 0k o T 2 B P 52 )
Fig.3 Effect of different temperature on extraction

of flavonoids
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Fig.4 Effect of different time on extraction offlavonoids
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Fig.5 Effect of different material - liquid ratio on

extraction of flavonoids
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Tab.2 Results of orthogonal test

RIS A% B/h c/C D( L) &/ %

1 1 1 1 1 0.296
2 1 2 2 2 0. 409
3 1 3 3 3 0. 541
4 2 1 2 3 0. 408
5 2 2 3 1 0. 401
6 2 3 1 2 0.304
7 3 1 3 2 0.241
8 3 2 1 3 0. 121
9 3 3 2 1 0. 137
k, 0.415  0.315 0. 240 0.278
ky 0.371  0.310 0.318 0.318
ky 0.166  0.327 0. 394 0.357
R 0.249  0.017 0. 154 0.079
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Tab.3 Results of recovery test

ey PRI MR W
(pgrml™") (pgeml™") (ngml™") %
1 3.245 5 0.1295 8.204 99. 08
2 3.245 5 0.1299  8.226  99.62
3 3.245 5 0.1313 8322 10154
4 3.245 5 0.1286 8. 138 97. 86
5 3.245 5 0.1300  8.233 99.76
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Extraction and Quantitative Determination of Flavonoids in Sorghum
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Abstract; Exiraction of flavonoids in sorghum using ethanol was studied. The effects of ethanol concen-

tration, temperature, extraction time, and ratio of material to solvent were studied. The optimum condi-

tions of extraction were obtained as follows; 65% ethanol, solid/liquid ratio of 6: 100, extraction time of

120 min under 80°C under the optimal conditions, the content of total flavonoids was 0. 54% .
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