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Response surface optimization of extraction technology of flavonoids

from asparagus waste assisted with enzymatic method
LI Qin,LUO Fei ,WU Wen-yong ,PENG Xiao-bo ,YANG Jiang-ke
('School of Biology and Pharmaceutical Engineering, Wuhan Polytechnic University, Wuhan 430023, China)

Abstract ; Experiments were carried to optimize the ethanol extraction parameters of flavonoids from asparagus peel
which was hydrolyzed by pectinase using response surface methodology in the study. All the data were analyzed by
SAS 9.0 software and the optimized conditions were obtained as follows: solid-liquid ratio 42.2;1, 87 min, 75.9
degrees. Under the optimum conditions, the quantity of flavonoids extracted was up to 7. 28 mg/g, which was
close to the predicted value (7.37 mg/g). The model had a satisfactory coefficient of R*(96.67% ) and verified
experimentally. The results showed that response surface methodology was a useful method to optimize the ethanol
extraction parameters of flavonoids from asparagus peel which was hydrolyzed by pectinase .
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