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ABSTRACT: OBJECTIVE To optimize the extraction technology of total flavonoids from pomelo peel by combining
surfactant with microwave technology. METHODS As an indicator of total flavonoids, orthogonal test was used to study the
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extraction conditions to extract flavonoids from pomelo peel. RESULTS Optimum condition for extraction of pomelo peel was

as follows: mass percentage of 2% lauryl sulfosuccinate disodium(AK-201) for the extraction solvent, microwave power 160 W,
extracted twice for 1 min each time and the solid to liquid ratio was 1 : 40. Using this technology, the extraction yield increased
by 6.36% as compared with that using microwave technology alone. CONCLUSION This extraction process is steady, feasible
and reproducible which can be used for extraction of total flavonoids from pomelo peel.

KEY WORDS: surfactant; microwave extraction; pomelo peel; total flavonoids
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Tab 2 Factors and levels of orthogonal test
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Tab 5 Results of sample determination with contrast test(n=3)
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Study on the Chemical Constituents of the Aerial Parts of Cynanchum Chinense R. Br.

FENG Jianyongl, CHEN Hongz, SUN Yanl, LIU Jiangyun]*, AO GuiZhenl(].College of Pharmaceutical Science,
Soochow University, Suzhou 215123, China, 2.School of Pharmacy, Shihezi University, Shihezi 832000, China)

ABSTRACT: OBJECTIVE To study the chemical constituents of the aerial parts of Cynanchum chinense R. Br. METHODS
The compounds were extracted and purified by AB-8 macroporous resins, silica gel column chromatography, LX2000 resin and
Sephadex LH-20 columns. Their structures were elucidated on the basis of physico-chemical properties and NMR spectral
analysis. RESULTS Nine compounds were obtained from 70% aqueous ethanol extract of Cynanchum chinense and elucidated
as n-hexadecanioc acid (), salicylic acid (II), B-sitosterol (IIl), B-sitosterolglucoside (IV), apigenin (V'), kaemperol (VI),
kaemperol-3-O-4-D-glunoside (VII), tricin (V), and tricin-7-O-B-D-glucuronide (IX). CONCLUSION Compounds V, VIl and
IX were obtained from this genus, and compounds [, Iland V—IX were isolated from this plant for the first time.

KEY WORDS: cynanchum chinense; apigenin; tricin; tricin-7-O-f-D-glucuronide
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