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Extraction of Total Flavonoids from Ligustrum quihoui
Car and Its Preservative Effects on Chinese Olive
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Abstract : In this study,an efficient method for the extraction of total flavonoids from the leaves of Ligusirum quihout was
developed, the preservative effects of the extracted flavonoids on Chinese olives were investigated. The extraction condi-
tions were optimized by single factor and orthogonal experiments. The 2 times,4 times and 8 times diluents of the extrac-
ted flavonoids, were subjected to fresh Chinese olives. The experimental results showed that the optimal extraction condi-
tions were liquid-solid ratio of 25:1 (mL/g) ,ultrasonic power of 540 W, ethanol concentration of 60% , extraction time
of 4 h,under these conditions, the extraction yield of flavonoids from L. quihoui was 4. 71% . The Chinese olives were
dealt after 69 days by the total flavonoids diluents. The experimental results showed that the highest rate of good fruit
was 8 times diluent,followed the 4 times diluent. They were significantly superior to that of control,but the good fruit
rate of 2 times diluent was significantly inferior to that of control. In addition,the quality of fresh-eating was also signifi-
cantly superior to that of control. The decreasing of soluble total sugar content was delayed, the ratio of polyphenol and
sugar was increased ,and the content of polyphenol was slowly declined. These results can be applied for the analysis of
total flavonoids from the leaves of L. quihoui.
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Table 1  Factors and levels of ultrasonic extraction

[K 2 Factors

Iije(fl (A) CBsEHeE (% ) (B)WI# L (C)mffE (h) D (W)

Ethanol concentration Liquid-solid ratio Time Power

1 60 15:1 3.0 420

2 70 20:1 3.5 480

3 80 25:1 4.0 540
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Table 2 Orthogonal experimental results of ultrasonic extraction
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6 2 3 1 2 3.83
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Fig. 1  Variation of temperature and humidity in the storage

room of Chinese Olives

% 3mSR B AL B A SRR AN ]
A2 (A3 AbPEYREHE i MO A SR %, i ) SR s
M A SRARZE Y, (EZ N5 I BRI 2R
22252, W 69 d I, A3 S SR s iy, H:
Wh A2, AL G SR SR AR 2 I S5 AICF X R Bir DUAS S B
BRSSPt o R ml 0 /Nt DT ER OB T A
— AR P A RO S S e, (E R IO T A
—E MR EEIE R Z .

Tl 2 0, AR AN IR ], MO T s S AR
Al S BE T (] 1) ZE K T SEAC 22 R Rk # . A2 Abh g
(SR SEAEI 8 19 d B SRS i I (IR T X IR A
FESE T d .49 d B, A2 AhEAG SRS RO S i S T
X RE, Hos T H A AR B



Vol. 28 RIS /L 5 BT MR KO (R B 5 105
R3 HFREHTN
Table 3 Variations of good fruit rate
-9 Good fruit rate (% )

5% R ” ' ” ‘
No. Dilution multiple ek 19 d I 31 d g 42 d I 69 d

Storage 19 d Storage 31 d Storage 42 d Storage 69 d
Al 2 98.33¢ 95.56¢ 90.00d 73.33d
A2 4 100. 00a 98.89a 97.22a 82.22b
A3 8 100. 00a 98.33b 96.67b 84.44a
CK X} B8 Control 99.44b 98.33b 96.11¢ 78.33¢

¥ FREARRIFRR 0.05 K2R BE,

* Different lowercase letters indicated significant difference at 0. 05 level.
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Fig. 2 Variations of total saccharides

._
N o
=)

W
Content of
L
DA

N

n
osoa
O
Fto—

polyphenol(%)

7 19 37 49 77

KAEL
Days(d)

B3 ZEEL
Fig. 3 Variations of polyphenol

20 Wy 5 MO R IR G, R I A
(5 SR AT s A= N O DN S i s
BEEr, HIET 3 AT, 4% Ab S RO R 5 2 1y 1 it R
PORFIEAARL, AT 19 d, Z 8 & R T
M JE I N R, 76 37 d 5 2 i R IR
BT TR R ERE 7 d 1) A3 Ak B R HIRE
RILZW T REAE AL

FPRE D5 A A 20 A (R ) M
SRAEET i TN T BEATWESE , 42 Hh 22 B BT
B £ SBUAY F2 EAR AR, T — VR, R W I L Y
MM BOE BEE . IS A, TR RN RO A,
My FEAEL X S T B 3 AR 0 B, AN ] 4R G m]
TE—E i L SE ARG SR SR 0 L T B 3, HLIE
FECAN [ 300 (ED W 193 LU 87 v 1 08 R, 0 A [] A 13
9L VTR ORI T BCE MO S 2 . (EAR B
25 77 d IR He R o A3, O AT A2, (H
EFAEE .

= 25

E 2.0 mAl
nEglS
gEg L0
#2205

z 0

e 37 49 77

= Kt

Days(d)

B4 PERLERIZL

Fig. 4 Variations of polyphenol to saccharide ratio
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