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Study on Extraction of Isflavones from Trifolium pratense by Supercritical CO,

JIN Ru-cheng' ", ZHAO Guo-lei’, JIA Chac , XIE Weixue’ (1. College of lif science and engineering, Lanzhou university
of technology ; 2. College ofPetrochemical Technology , Lanziou university of technology , Lanzhou 730050; )

ABSTRACT: OBJECTIVE Extraction technology of isflavones in Trifolium pratense was studied by employ methods of supercritical
CO, extraction ( SFE). Effects on extraction rate of isflavones were investigated by single factor experiment. The optimum extraction
conditions for Trifolium pratense isflavones were established as follows: the granule size material at40 mu, ethanol absolute as modifier,
ratio of modifier to material 1 mL- g'l , extraction temperature 40 C , extraction pressure 25 Mpa, CO, flow rate of 1 mL* m in"', static
extraction time 60 min, dynam ic extraction time 15 m in.
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