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Microbial Fermentation Promote Extraction Rate of
Flavonoids from Camellia Meal

DIAO Huan® ,SUN Fang-fang,ZHU Hua-yan,LIU Jie, YU Wei-qun
Anhui Xinhua University College of Pharmacy ,Hefer 230088 , China

Abstract: The effect of microbial solid fermentation on the extraction rate of flavonoid was investigated using camellia
meal as raw material. The influence of fermentation time ,fermentation temperature ,inoculation amount ,shaking speed on
the extraction rate of flavonoids from camellia meal was studied by single factors and orthogonal experiments. The single
factor experiment results showed the optimal condition was fermentation temperature of 30 °C , fermentation time of 4 d,
inoculation amount of 3 mL and shaking speed of 180 rpm. Then the three factors and three levels of orthogonal experi-
ment was designed by choosing the three greater influencing factors to determine the different effects of each factor and
each level. The orthogonal experiments results showed that the optimal fermentation process was A,B,C, ,and the highest
extraction rate of flavonoids was 0. 386% under the optimal process which increased by 76.3% compared with the unfer-
mented control group (0.219% ).
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Table 1  Factors and levels of orthogonal experiments
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Fig. 1 Effect of inoculation amount ( A) ,fermentation time ( B) ,fermentation temperature (C) and shaking speed (D) on the ex-

traction rate of flavonoids
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Table 2 Design and results of the orthogonal experiments
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1 1 1 1 0.371
2 1 2 2 0.386
3 1 3 3 0.347
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