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Optimization of Extraction Process of Total Flavonoids from

Lilium pumilum bulb Using Response Surface Methodology
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(College of Life Science,Yan’ an University/Shaanxi Province Engineering Research Center of

Regional Biological Resources Conservation and Utilization, Yan’ an 716000, China)

Abstract: The method of response surface analysis was adopted to optimize the extraction conditions of
total flavonoids form Lilium pumilum bulb on the basis of single-factor experiment. The results showed that
the optimum technological conditions were ethanol concentration of 73% , material-liquid ratio of 32: 1,
reflux temperature of 69 C and reflux time of 120 min. Under such conditions, the actual value of total
flavonoids extracted was 4. 685 mg/g,which was basically coincident with the predicted value 4.729 mg/g.
RSD was 0.661% ,indicating that the optimum process conditions were reliable.
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