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Optimization of extraction process of total flavonoids from Ginkgo biloba

leaves with ionic liquid by response surface methodology
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(National Chemical and Chemical Demonstration Center, Beijing Key Laboratory of Fuels Cleaning and Advanced
Catalytic Emission Reduction Technology, Beijing Institute of Petrochemical Technology, Beijing 102617, China)

Abstract: The action relationship between ionic liquid and the flavonoids in Ginkgo biloba leaves is explored to
screen an ionic liquid that can significantly increase the extraction amount of flavonoids from Ginkgo biloba leaves. This
ionic liquid combined with alcohol extraction and microwave-ultrasonic extraction together is used in extraction of
flavonoids from Ginkgo biloba leaves. Response conditions are used to optimize the experimental conditions.The optimal
experimental conditions obtained are as follows the content of [ Bmim] Glu ionic liquid is 0.75 mol - L™", ultrasonic
power is 69 W, ultrasonic acts for 6.5 min and microwave acts for 2 min.The optimal extraction amount is 41. 338 4
mg-g',and the response surface is 0. 33% different from the actual value.Under the optimal extraction conditions, the
extraction amount by this method is 4 times that by the traditional method, and the needed extraction time is shortened to

Dec. 2019

one tenth that the traditional extraction method needs.The operation is convenient,fast and reliable.
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