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XUE Mei, LI Bing-qi , WANG Zi-jun, WEI Wen-zhen ( Chemistry and Chemical Engineering College, Shihezi University,

Shihezi 832002, China)

ABSTRACT: OBJECTIVE To extract and detem ine total flavonoids and polysaccharides in Fructus Gardeniae. METHODS Total

flavonoids and polysaccharides in Fructus Gardeniae were extracted by m icrowave technique and detem ined by colorimetry. RESULTS

Total flavonoids in Fructus Gardeniae was 3.27% , and the recovery rate was 100.5% , RSD was 1.95% ( n =5) ; polysaccharides in

Fructus Gardeniae was 10.53% , and recovery rate was 101.32% , RSD was 1.05% (n =5). CONCLUSION Microwave technique

was applied to extracting total flavonoids and polysaccharides in Fructus Gardeniae for the first time. The extraction speed is faster and

the resul is satisfactory.

KEY WORDS: m icrowave technique; Fructus Gardeniae; total flavonoids; polysaccharide; extraction; detem ination
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