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Study on extraction technology of flavonoids from
Astragalus mongholicus by alcohol reflux

XIAO Wei-hua, HAN Lu-jia“
(College of Enginerring, China Agriculture University, Beijing 100083 , China)

Abstract: HPLC was used to evaluate the yield of flavonoid extracted from Astragalus mongholicus by alcohol

reflux process. Based on the results of single factor experiments, the best extraction processing parameter was

ascertained as follows: temperature 75°C, time 2.5h, concentration of ethanol 90% ( v/v) ,ratio of solvent to raw
material 20mL/g. Yield of that optimized procedure was 0.934mg/g.
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