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Abstract

Bamboo leaf flavonoids are a natural organic mixture that can effectively lower blood sugar, blood
lipids, and also have a certain preventive effect on cardiovascular and cerebrovascular diseases, and
can also play an antioxidant role. In this paper, the extraction process of total flavonoids in moso
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bamboo leaves was optimized from the four aspects of enzyme type, material-liquid ratio, enzyme
hydrolysis time and enzyme dosage, and orthogonal experiments were carried out by using the sin-
gle-factor experimental method. The results showed that when cellulase was used, the enzyme dos-
age was 0.05 g, the enzymatic hydrolysis time was 1.5 h, and the material-liquid ratio was 1:16 g/ml,
the yield of flavonoids reaches its maximum value of 1.75%. Compared with the traditional solvent
extraction method, the enzymatic hydrolysis method used in this paper is more efficient and envi-
ronmentally friendly, which provides a new idea for the research of bamboo leaf flavonoid extraction
process, thereby helping the development and utilization of bamboo leaf flavonoids.
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FIERMET, BERETETR. B TERERTTH BN, R)5 S 5 min, HJaRAEH,
LA B 7 AT TR AT

2.4. HEPTH REAHEER
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HpHAER 4.5, WREWIEGE, WELE 45°CRIKH R 1.5 he ik, 4 pH HH NaOH HHIHZE 9.0,
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Table 1. Design of factor levels in orthogonal experiments

1. ERXSREKFRT

A B C
K
BRI LG (g/ ml) B H & (g) kA IR 1] (h)
1 14 0.04 0.5
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Figure 1. UV visible scanning spectrogram of rutin
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Figure 2. Standard curve for determination of total flavonoids by spectrophotometry
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Figure 3. The influence of material to liquid ratio on the yield of flavonoids
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Figure 4. The effect of enzymatic hydrolysis time on the yield of total flavonoids
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Figure 5. The effect of enzyme dosage on flavonoid extraction rate
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(1) TR S50 R 2% AN R - KP 0] B i R S SEA 22030, DR A 22k, BRI F /KPR Bl i 5]
(ARG T H I OB 22 TR, X IR IR 45 A s st 2 B K. WA A5 % DR ZR B R SR L RE e 0 0k AR
e > Bl > BEAHE.

(2) KHALERMMENRAE T %M BHEN 0.05g, BN EN 1.5h, BR8N 1:16 g/ml.
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10 18.3%H11 43.4%, T BH T 41 4 2% WA E SR YT I 24 R 1 v 1

Table 2. The results of orthogonal experiments
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55 1 2 3

FSES KR (g/ ml) i (2) M A 17 () R (%)
S 1 14 0.04 0.5 1.533
S 2 14 0.05 1 1.653
S 3 14 0.06 1.5 1.713
S5 4 16 0.04 1 1.662

S 5 16 0.05 1.5 1.750
SEE 6 16 0.06 0.5 1.567
SEE 7 18 0.04 1.5 1.717
S5 8 18 0.05 0.5 1.570
S5 9 18 0.06 1 1.658
¥IE 1 1.633 1.637 1.557

¥ 2 1.660 1.658 1.658

¥4 3 1.648 1.646 1.727

&= 0.015 0.009 0.17

4. &ip
AW 5T LR AT BEIR I 2R S R HANE S B, SR BRI AR 77 i R S B 2R A &4, SRR

g5

(1) 222 MR LR X A7 P SR PO 38 HOCR B4

(2) MBI RNy BRI IA) > RRRLE > BBM&E. £ 45°C. pH {Hy 4.5, BHREA
1:16 g/ml. BERSIAI2Y 1.5 he BEHIEN 0.05 g IEmEEZME T, SIS RIE R HAME 1.75%.

(3) R YRR MEAERETT I B MR B A Rk LA eIk i . R IR UL AL

EEUH
WP A RS QUHTI SR (S202311527076), 18 4 115 4 X 0B 2 2 6051 H (20251770380)
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