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Extracting Flavonoids from Ginkgo biloba Leaves

Two Steps of Release and Hot-extraction
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Abstract Flavonoids in Ginkgo biloba was extracted by the method of two-steps of release and

hot-extraction ( two-steps ). This method was compared to extracting with ethanol and

extracting with water. In two-steps, first, 10. 00g Ginkgo biloba was put little release solvent

under 25C o keep sometime. And then, boiling extraction solvent of ethanol solution was

added. The filtrates from two times extracting were mixed and analyzed. The result showed that

the best conditions of two-steps were 6(0% 16 ml ethanol solution using as release solvent, 15

min extracting time for every time and solvent quantity which was 40 times of the weight of

sample. The extraction ratio of the two-steps was 2 6% . This result was 1. 27 times than

extracting with water and equal to extracting with ethanol. The extraction content of the two—

steps was 6. 90 in extract. This result was 1. 38 times than extracting with water in extract

1. 15 times than extracting with waterin extract. The extraction time of two—steps was only 1/

4 and 1/8 of traditional methods.
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Fig. 5 The effect of concentration of solvent on
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Table 1 The comparison of results different extracting
methods
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