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Methods and Processes for Extracting Polyphnols

from the Flowers of Camellia japonica

DENG Wu-yuan', ZOU Jia-1i*, HE Qi-yi*, ZHAO Yin®, DENG Ke-xuan®,
ZHANG Jin-chun®’, YANG Xian?, YU Xiao-dong®, LUO Tong'
(1. Institute of Biology. Yibin University, Yibin Sichuan 644000;

2. School of Life Science, Chongqing Normal University, Chongqing Key Laboratory of Animal Biology .

Chongqing Engineering Research Center of Bioactive Substance, Chongqing 401331, China)

Abstract: Extracting and precipitating polyphenol from the Camellia japonica flowers. Using single factor experiments and orthog-

onal experiments to study the optimal conditions (including temperature, time, ratio of solid-to-liquid, ethanol concentration etc ) ;

and then using the method of metal ion precipitation to extract polyphenols from the extract liquid, and in the process we studied the

influence of metal ion, pH, several alkaline solutions and their concentration on sedimentation rate (methods). The best conditions

are as follows: 60 % of ethanol concentration, 80 °C for temperature, the time for 20 min, and 1: 35 of the solid-liquid ratio; a-

mong various precipitating agents of metal ions (A’

Fe’™, Zn*", Mg”", Ba’" and Ca’"). AI’" presents the best precipitation

effect, and its optimal pH for precipitation is 5.5. Finally, the final yield of obtaining polyphenols is 7.1% and its purity is

72.47%. Purity of polyphenols is well in this methods, futher research is needed to have large-scale production.

Key words: polyphenols; methods of metal ions precipitation; extraction; Camellia japonica
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