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Abstract:

 Oleanolic acid and ursolic acid are the main active components in fruit of Ligustrum lucidum Ait, and possess anticancer, antimutagenic, anti-inflammatory, antioxidative and antiprotozoal activities. In this study, microwave-assisted extraction of oleanolic acid and ursolic acid from Ligustrum lucidum was investigated with HPLC-photodiode array detection. Effects of several experimental parameters, such as type and concentration of extraction solvent, ratio of liquid to material, microwave power, extraction temperature and microwave time, on the extraction efficiencies of oleanolic acid and ursolic acid from Ligustrum lucidum were evaluated. The influence of experimental parameters on the extraction efficiency of ursolic acid was more significant than that of oleanolic acid (p < 0.05). The optimal extraction conditions were 80% ethanol aqueous solution, the ratio of material to liquid was 1:15, and extraction for 30 min at 70 °C under microwave irradiation of 500 W. Under optimal conditions, the yields of oleanolic acid and ursolic acid were 4.4 ± 0.20 mg/g and 5.8 ± 0.15 mg/g, respectively. The results obtained are helpful for the full utilization of Ligustrum lucidum, which also indicated that microwave-assisted extraction is a very useful method for extraction of oleanolic acid and ursolic acid from plant materials.
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1. Introduction

Ligustrum lucidum Ait is widely distributed in China. The fruit of Ligustrum lucidum is a famous traditional Chinese medicine (Nvzhenzi in Chinese), and has been used for prevention and treatment of several diseases, such as diabetes and coronary heart disease [1–5]. It contains a variety of physiologically active compounds, and oleanolic acid and ursolic acid are its main active components [4,6,7]. Both oleanolic acid and ursolic acid have attracted a lot of attention because of their various biological activities, such as anticancer, antimutagenic, anti-inflammatory, antioxidative and antiprotozoal properties [3,8–10]. The chemical structures of oleanolic acid and ursolic acid are shown in Figure 1.

Figure 1. The chemical structures of oleanolic acid and ursolic acid.
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The extraction of active ingredients from Ligustrum lucidum can be carried out in various ways, such as maceration extraction, reflux and Soxhlet extraction [7,11,12]. However, these conventional extraction methods are usually time- and solvent-consuming. In recent years, microwave-assisted extraction (MAE) has been developed for the extraction of some important bioactive compounds from plant materials [13–16]. Microwave heats the extraction solvent quickly, and accelerates the desorption process of the targeted compounds from matrix. MAE is a green method with a significant reduction in extraction time and organic solvent consumption [17,18]. However, it was unknown whether the extraction efficiencies of oleanolic acid and ursolic acid from Ligustrum lucidum could be improved by the microwave-assisted extraction.

Optimization of extraction conditions is very important, as it can improve the extraction yields of the targeted compounds, and fully utilizes the plant materials [16,19–25]. The crude extract obtained could be used as either components of some complex traditional medicines or the further isolation and purification of targeted compounds. In this paper, microwave-assisted extraction of oleanolic acid and ursolic acid from Ligustrum lucidum was studied by HPLC with photodiode array detection. Effects of several experimental parameters, such as type and concentration of extraction solvent, ratio of liquid to material, microwave power and time, as well as extraction temperature, on the extraction efficiencies of oleanolic acid and ursolic acid from Ligustrum lucidum were evaluated. The results obtained are helpful for the full utilization of Ligustrum lucidum.



2. Results and Discussion


2.1. Effect of Different Solvents on the Extraction Efficiencies of Ursolic Acid and Oleanolic Acid

In the present study, effects of several solvents, such as ethanol, methanol and water on the extraction efficiencies of ursolic acid and oleanolic acid were evaluated respectively. Seen from Figure 2, the yields of oleanolic acid and ursolic acid followed the analogical trend among all the tested solvents, and the yield of oleanolic acid was higher than that of ursolic acid at the same experimental condition. The yields of oleanolic acid and ursolic acid extracted by ethanol were the highest (3.0 ± 0.12 and 2.1 ± 0.18 mg/g), and slightly lessened by methanol (2.8 ± 0.19 and 1.7 ± 0.14 mg/g). However, the yields of oleanolic acid and ursolic acid extracted by water were the lowest. In fact, ethanol or methanol was mainly chosen as an extraction solvent to extract ursolic acid and oleanolic acid from plant materials in the literature [26–28]. The difference between the yields of ursolic acid and oleanolic acid extracted by water and ethanol or methanol was concurred with previous reports [29,30]. The extraction of organic component from plant materials is directly related to its polarity matching to the extraction solvent [31,32]. As is known from the chemical structures of ursolic acid and oleanolic acid (Figure 1), they should possess relatively low polarities. Thus, the polarities of ethanol and methanol were more matched to those of ursolic acid and oleanolic acid than that of water, which results in higher yields. In addition, methanol is a more toxic solvent than ethanol to human beings and the environment. Therefore, ethanol was selected as an extraction solvent for the sequent study.

Figure 2. Effect of the different solvents on the extraction yield. Experimental conditions were: the ratio of liquid to material, 10:1 (mL/g); microwave power, 300 W; extraction temperature, 40 °C; and extraction time, 30 min.
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2.2. Effect of Ethanol Concentration on the Extraction Efficiencies of Ursolic Acid and Oleanolic Acid

Although water showed the lowest extraction efficiency (Figure 2), it is a nontoxic and inexpensive solvent. In addition, water has widely been applied for extraction of bioactive compounds in Chinese traditional medicines, and sometimes the extraction efficiency could be improved using a mixture of ethanol and water [33]. Thus, effect of concentration of ethanol on the extraction efficiencies of ursolic acid and oleanolic acid from Ligustrum lucidum was evaluated. The results are shown in Figure 3, and a similar trend was observed for the yields of ursolic acid and oleanolic acid with the increase of ethanol concentration. When the concentration of ethanol increased from 60% to 80%, the yields of oleanolic acid and ursolic acid significantly increased, followed by a slight decrease with further increase of ethanol concentration from 80% to 95%. The yields of oleanolic acid and ursolic acid simultaneously reached the maximum values at 80% ethanol, which were 3.6 ± 0.18 and 3.1 ± 0.16 mg/g for oleanolic acid and ursolic acid, respectively. The results indicated that 80% ethanol was suitable for the extraction of oleanolic acid and ursolic acid from Ligustrum lucidum. The yields of oleanolic acid and ursolic acid extracted by 80% ethanol was significantly higher than those extracted by 100% ethanol, which were 3.1 ± 0.11 and 2.2 ± 0.19 mg/g for oleanolic acid and ursolic acid, respectively (Figure 3). These results supported previous findings that a mixture of ethanol and water was the best solvent for the extraction of triterpene acids from different natural products [30]. Therefore, in the subsequent experiments, 80% ethanol was used.

Figure 3. Effect of ethanol concentration on the extraction yield. Experimental conditions were: the ratio of liquid to material, 10:1 (mL/g); microwave power, 300 W; extraction temperature, 40 °C; and extraction time, 30 min.
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2.3. Effect of the Ratio of Liquid to Material on the Extraction Efficiencies of Ursolic Acid and Oleanolic Acid

Effect of the ratio of liquid to material on the extraction yield of oleanolic acid and ursolic acid was investigated. The results are displayed in Figure 4, and an analogical behavior of oleanolic acid and ursolic acid was observed. When the ratio of liquid to material increased from 5:1 to 15:1, the yields of oleanolic acid and ursolic acid increased. When the ratio of liquid to material increased from 15:1 to 40:1, the yields remained almost unchanged. The yields of oleanolic acid and ursolic acid simultaneously reached the maximum values at 15:1 of the ratio of liquid to materials. Generally, the large ratio of liquid to material dissolves components more effectively, and results in an enhanced extraction yield [34,35]. Therefore, the ratio of liquid to material at 15:1 was chosen as the optimal condition for subsequent experiments.

Figure 4. Effect of the ratio of liquid to material on the extraction yield. Experimental conditions were: extraction solvent, 80% ethanol; microwave power, 300 W; extraction temperature, 40 °C; and extraction time, 30 min.
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2.4. Effect of Microwave Power on the Extraction Efficiencies of Ursolic Acid and Oleanolic Acid

Effects of microwave power on the extraction yield of oleanolic acid and ursolic acid were investigated. The results are shown in Figure 5, and different behavior observed for oleanolic acid and ursolic acid. The yield of oleanolic acid remained almost unchanged from 200 to 700 W, with a slightly high value at 500 W. On the other hand, the yield of ursolic acid markedly increased from 200 to 500 W, and then obviously decreased from 500 to 700 W. The highest yield was obtained at 500 W (Figure 5). Maybe, the different behavior was because of the differences in their chemical structures as well as their combination power with other molecules in this plant. The microwave can accelerate the extraction process for desorption of the targeted compounds from matrix at low power, and may induce the decomposition of some target molecules at high power [36]. Therefore, 500 W of microwave power was used in sequent experiments.

Figure 5. Effect of microwave power on the extraction yield. Experimental conditions were: extraction solvent, 80% ethanol; the ratio of liquid to material, 15:1; extraction temperature, 40 °C; and extraction time, 30 min.
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2.5. Effect of Extraction Temperature on the Extraction Efficiencies of Ursolic Acid and Oleanolic Acid

Effect of extraction temperature on the yields of oleanolic acid and ursolic acid was evaluated. The results are shown in Figure 6. When the temperature increased from 25 to 70 °C, the yield of oleanolic acid slightly increased, and the yield of ursolic acid remained almost unchanged. Generally, the extraction temperature could influence the recovery of bioactive ingredients during liquid-solid extraction [31]. Increasing temperature of extraction medium can increase the diffusivity of the solvent into cells and enhance the desorption and solubility of compounds from the cells, which results in the dissolution of components [37,38]. Although some bioactive compounds from plants could be decomposed at a high temperature [38,39], the yields of oleanolic acid and ursolic acid did not decrease at 70 °C. The results indicated that oleanolic acid and ursolic acid are thermally stable components up to 70 °C. Thus, 70 °C was chosen as the optimal extraction temperature.

Figure 6. Effect of extraction temperature on the extraction yield. Experimental conditions were: extraction solvent, 80% ethanol; the ratio of liquid to material, 15:1; microwave power, 500 W; and extraction time, 30 min.
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2.6. Effect of Extraction Time on the Extraction Efficiencies of Oleanolic Acid and Ursolic Acid

Effect of extraction time on the yields of oleanolic acid and ursolic acid was investigated. The results are shown in Figure 7, and a similar trend was observed for oleanolic acid and ursolic acid. The yield of ursolic acid markedly increased from 0 to 20 min, and then obviously decreased from 20 to 30 min, which followed with an almost unchanged status until 40 min. The yield of oleanolic acid obviously increased from 0 to 10 min, and kept almost unchanged from 10 to 20 min, and then markedly decreased from 20 to 30 min, followed by an almost unchanged value until 40 min. The yields of oleanolic acid and ursolic acid simultaneously reached the maximum values at 20 min. The results indicated that microwave might accelerate dissolution of target compounds from plant cell wall in a short time, which was a huge advantage of microwave-assisted extraction compared to conventional extraction methods [11,40]. Both oleanolic acid and ursolic acid might be degraded over a longer time, which would induce decreased yields. Thus, 20 min was selected as the optimal extraction time.

Figure 7. Effect of extraction time on the extraction yield. Experimental conditions were: extraction solvent, 80% ethanol; microwave power, 500 W; and extraction temperature, 70 °C.
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Under the optimal conditions, the yields of oleanolic acid and ursolic acid were 4.4 ± 0.20 mg/g and 5.8 ± 0.15 mg/g, respectively. Seen from Figure 2 to Figure 7, the yields of ursolic acid and oleanolic acid increased with the optimization of experimental parameters, and the increase of ursolic acid was more significant than that of oleanolic acid, which was almost 1.5 times higher under optimal conditions than in the first step of experiments. It indicated that the optimization of extraction procedure was very important to the full utilization of Ligustrum lucidum.




3. Experimental Section


3.1. Chemicals

Oleanolic acid and ursolic acid were bought from Siyi Biotechnology Company (Chengdu, China). Acetonitrile, ethanol and methanol were HPLC grade and purchased from Merck (Germany). Acetic acid was bought from Tianjin Chemical Reagent Company (Tianjin, China). Deionized water was used throughout the experiment.

The stock solutions of oleanolic acid and ursolic acid (10 mg/mL) were prepared in methanol, and stored at 4 °C. The calibration standards (5–250 μg/mL for ursolic acid and 10–500 μg/mL for oleanolic acid) were prepared from the stock solution by the serial dilution of methanol.



3.2. Instruments

The microwave-assisted extraction was carried out in an X-100A microwave extraction device (Xianghu Instrumental Company, Beijing, China) with a microwave power of 1000 W and a monitor of temperature as well as microprocessor programmer software to control performance parameters of the microwave device, i.e., microwave power, temperature and running time.



3.3. Plant Material and Sample Treatment

The fruit of Ligustrum lucidum (with humidity of 2.31%) was purchased from a drugstore in Guangzhou, Guangdong Province, China, and ground into powder in a knife mill, and then stored at 4 °C in a refrigerator.

The powder (1 g) was accurately weighed, and placed in a capped glass tube, and then mixed with an appropriate amount of extraction solvent. After soaking for 30 min that permitted solvent to wet plant material, the tube with sample was immersed into water in the microwave device, and irradiated for the pre-set extraction temperature and time. After extraction, the sample was centrifuged at 9600 g for 10 min, and then the supernatant was collected and diluted for HPLC analysis.



3.4. HPLC Analysis

A Waters (Milford, MA, USA) 1525 binary HPLC pump separation module with an auto-injector (20 μL) and a Waters 2996 photodiode array detector was used. An Agilent Zorbax Extend-C18 column (250 mm × 4.6 mm, 5 μm) was used. The mobile phase was acetonitrile and 0.5% acetic acid in water (90:10, v/v) with a flow-rate of 0.8 mL/min, and the column temperature was kept at 27 °C [27,28]. The UV spectra were recorded between 190 and 400 nm for peak characterization, and the wavelength of detection was set at 210 nm. The peak area was used to calculate the amount of oleanolic acid and ursolic acid from the standard curve.

All the experiments were conducted in triplicate, and the average values ± SD (standard deviation) were reported.




4. Conclusions

A microwave-assisted extraction method has been developed for the extraction of oleanolic acid and ursolic acid from Ligustrum lucidum. Effects of several experimental parameters on the extraction yields of oleanolic acid and ursolic acid have been evaluated, and the influence of experimental parameters on the yield of ursolic acid is more significant than that of oleanolic acid. The optimal extraction conditions were as follows: extraction solvent, 80% ethanol; the ratio of liquid to material, 15:1; microwave power, 500 W; extraction temperature, 70 °C; extraction time, 20 min. Under the optimal conditions, the yields of oleanolic acid and ursolic acid were 4.4 ± 0.20 mg/g and 5.8 ± 0.15 mg/g, respectively. Microwave is a powerful tool, which can efficiently improve the extraction performance of oleanolic acid and ursolic acid. The crude extract could be used as either components of some complex traditional medicines or for further isolation and purification of oleanolic acid and ursolic acid. The results obtained are helpful for the full utilization of Ligustrum lucidum.






Acknowledgments

This research was supported by the Hundred-Talents Scheme of Sun Yat-Sen University. The technical assistance from Ling Zheng is highly appreciated.



References


	1. 
Wang, ZX; Gao, BZ; Xu, BY; Huang, GC. Study on antimutagenic effect of Ligustrum lucidum Ait by drosophila test. Fujian J. Tradit. Chin. Med 1991, 22, 50–51. [Google Scholar]

	2. 
Hao, ZQ; Hang, BQ; Wang, Y. Study of Ligustrum lucidum Ait on decreasing blood glucose. Chin. Mater. Med 1992, 17, 429–431. [Google Scholar]

	3. 
Gao, D; Li, Q; Li, Y; Liu, ZH; Liu, ZW; Fan, YS; Han, ZS; Li, J; Li, K. Antidiabetic potential of oleanolic acid from Ligustrum lucidum Ait. Can. J. Physiol. Pharmacol 2007, 85, 1076–1083. [Google Scholar]

	4. 
Gao, DW; Li, QW; Li, Y; Liu, ZH; Fan, YS; Liu, ZW; Zhao, HW; Li, J; Han, ZS. Antidiabetic and antioxidant effects of oleanolic acid from Ligustrum lucidum Ait in alloxan-induced diabetic rats. Phytother. Res 2009, 23, 1257–1262. [Google Scholar]

	5. 
Huang, XP; Wang, WC. Chemical constituents of Ligustrum lucidum fruit: Research advances. J. Int. Pharm. Res 2011, 38, 47–51. [Google Scholar]

	6. 
Zhang, L; Li, X. Study on the mechanism of oleanolic acid against experimental liver injury in rats. Pharmacol. Clin. Chin. Mater. Med 1992, 8, 24–26. [Google Scholar]

	7. 
Shi, LF; Ma, Y; Cai, Z. Quantitative determination of salidroside and specnuezhenide in the fruits of Ligustrum lucidum Ait by high performance liquid chromatography. Biomed. Chromatogr 1998, 12, 27–30. [Google Scholar]

	8. 
Price, KR; Johnson, IT; Fenwick, GR. The chemistry and biological significance of saponins in foods and feeding stuffs. Crit. Rev. Food Sci. Nutr 1987, 26, 127–135. [Google Scholar]

	9. 
Mahato, SB; Sarkar, SK; Poddar, G. Triterpenoid saponins. Phytochemistry 1988, 27, 3037–3067. [Google Scholar]

	10. 
Dinkova-Kostova, AT; Liby, KT; Stephenson, KK; Holtzclaw, WD; Gao, XQ; Suh, N; Williarrli, C; Risingsong, R; Honda, T; Gribble, GW; et al. Extremely potent triterpenoid inducers of the phase 2 response: correlations of protection against oxidant and inflammatory stress. Proc. Natl. Acad. Sci. USA 2005, 102, 4584–4589. [Google Scholar]

	11. 
Lin, HM; Yen, FL; Ng, LT; Lin, CC. Protective effects of Ligustrum lucidum fruit extract on acute butylated hydroxytoluene-induced oxidative stress in rats. J. Ethnopharmacol 2007, 111, 129–136. [Google Scholar]

	12. 
Wang, QJ; Yu, H; Zong, J; He, PG; Fang, YZ. Determination of the composition of Chinese Ligustrum lucidum polysaccharide by capillary zone electrophoresis with amperometric detection. J. Pharm. Biomed. Anal 2003, 31, 473–480. [Google Scholar]

	13. 
Zhou, T; Xiao, XH; Li, GK; Cai, ZW. Study of polyethylene glycol as a green solvent in the microwave-assisted extraction of flavone and coumarin compounds from medicinal plants. J. Chromatogr. A 2011, 1218, 3608–3615. [Google Scholar]

	14. 
Yuan, Y; Wang, YZ; Xu, R; Huang, MD; Zeng, H. Application of ionic liquids in the microwave-assisted extraction of podophyllotoxin from Chinese herbal medicine. Analyst 2011, 136, 2294–2305. [Google Scholar]

	15. 
Rodriguez-Jasso, RM; Ortiz, I; Mussatto, SI; Pastrana, L; Aguilar, CN; Teixeira, JA. Optimization of sulphated polysaccharides recovery from brown seaweeds by microwave-assisted extraction. J. Biotechnol 2010, 150, S394–S395. [Google Scholar]

	16. 
Singh, A; Sabally, K; Kubow, S; Donnelly, DJ; Gariepy, Y; Orsat, V; Raghavan, GSV. Microwave-assisted extraction of phenolic antioxidants from potato peels. Molecules 2011, 16, 2218–2232. [Google Scholar]

	17. 
Wang, S; Chen, F; Wu, J; Wang, Z; Liao, X; Hu, X. Optimization of pectin extraction assisted by microwave from apple pomace using response surface methodology. J. Food Eng 2007, 78, 693–700. [Google Scholar]

	18. 
Wang, YL; Xi, GS; Zheng, YC; Miao, FS. Microwave-assisted extraction of flavonoids from Chinese herb Radix puerariae (Ge Gen). J. Med. Plants Res 2010, 4, 304–308. [Google Scholar]

	19. 
Zou, TB; Wang, M; Gan, RY; Ling, WH. Optimization of ultrasound-assisted extraction of anthocyanins from mulberry using response surface methodology. Int. J. Mol. Sci 2011, 12, 3006–3017. [Google Scholar]

	20. 
Liu, W; Yu, YY; Yang, RZ; Wan, CP; Xu, BB; Cao, SW. Optimization of total flavonoid compound extraction from Gynura medica leaf using response surface methodology and chemical composition analysis. Int. J. Mol. Sci 2010, 11, 4750–4763. [Google Scholar]

	21. 
Ruenroengklin, N; Zhong, J; Duan, XW; Yang, B; Li, JR; Jiang, YM. Effects of various temperatures and pH values on the extraction yield of phenolics from litchi fruit pericarp tissue and the antioxidant activity of the extracted anthocyanins. Int. J. Mol. Sci 2008, 9, 1333–1341. [Google Scholar]

	22. 
Tian, ML; Yan, HY; Row, KH. Extraction of glycyrrhizic acid and glabridin from licorice. Int. J. Mol. Sci 2008, 9, 571–577. [Google Scholar]

	23. 
Garcia-Salas, P; Morales-Soto, A; Segura-Carretero, A; Fernandez-Gutierrez, A. Phenolic-compound-extraction systems for fruit and vegetable samples. Molecules 2010, 15, 8813–8826. [Google Scholar]

	24. 
Gallo, M; Ferracane, R; Graziani, G; Ritieni, A; Fogliano, V. Microwave assisted extraction of phenolic compounds from four different spices. Molecules 2010, 15, 6365–6374. [Google Scholar]

	25. 
Sultana, B; Anwar, F; Ashraf, M. Effect of extraction solvent/technique on the antioxidant activity of selected medicinal plant extracts. Molecules 2009, 14, 2167–2180. [Google Scholar]

	26. 
Zhou, CH; Sheng, YL; Zhao, DQ; Wang, ZQ; Tao, J. Variation of oleanolic and ursolic acid in the flesh of persimmon fruit among different cultivars. Molecules 2010, 15, 6580–6587. [Google Scholar]

	27. 
Srivastava, P; Chaturvedi, R. Simultaneous determination and quantification of three pentacyclic triterpenoids-betulinic acid, oleanolic acid, and ursolic acid-in cell cultures of Lantana camara L. In Vitro Cell. Dev. Biol. Plant 2010, 46, 549–557. [Google Scholar]

	28. 
Tian, SG; Shi, Y; Yu, Q; Upur, H. Determination of oleanolic acid and ursolic acid contents in Ziziphora clinopodioides Lam. by HPLC method. Pharmacogn. Mag 2010, 6, 116–119. [Google Scholar]

	29. 
Belmares, M; Blanco, M; Caldwell, G; Chou, SH; Goddard, WA; Olofson, PM; Pham, J; Ross, RB; Thomas, C. Hildebrand and Hansen solubility parameters from molecular dynamics with applications to electronic nose polymer sensors. J. Comput. Chem 2004, 25, 1814–1826. [Google Scholar]

	30. 
Schneider, P; Bischoff, F; Muller, U; Bart, HJ; Schlitter, K; Jordan, V. Plant extraction with aqueous two-phase systems. Chem. Eng. Technol 2011, 34, 452–458. [Google Scholar]

	31. 
Wang, L; Weller, CL. Recent advances in extraction of nutraceuticals from plants. Trends Food Sci. Technol 2006, 17, 300–312. [Google Scholar]

	32. 
Sun, Y; Xu, WQ; Zhang, WQ; Hu, QH; Zeng, XX. Optimizing the extraction of phenolic antioxidants from kudingcha made from Ilex kudingcha C.J. Tseng by using response surface methodology. Sep. Purif. Technol 2011, 78, 311–320. [Google Scholar]

	33. 
Xia, EQ; Ai, XX; Zang, SY; Guan, TT; Xu, XR; Li, HB. Ultrasound-assisted extraction of phillyrin from Forsythia suspensa. Ultrason. Sonochem 2011, 18, 549–552. [Google Scholar]

	34. 
Valachovic, P; Pechova, A; Mason, TJ. Towards the industrial production of medicinal tincture by ultrasound assisted extraction. Ultrason. Sonochem 2001, 8, 111–117. [Google Scholar]

	35. 
Li, H; Chen, B; Yao, S. Application of ultrasonic technique for extracting chlorogenic acid from Eucommia ulmodies Oliv. (E. Ulmodies). Ultrason. Sonochem 2005, 12, 295–300. [Google Scholar]

	36. 
Camel, V. Microwave-assisted solvent extraction of environmental samples. Trends Anal. Chem 2000, 19, 229–248. [Google Scholar]

	37. 
Vongsangnak, W; Gua, J; Chauvatcharin, S; Zhong, JJ. Towards efficient extraction of notoginseng saponins from cultured cells of Panax notoginseng. Biochem. Eng. J 2004, 18, 115–120. [Google Scholar]

	38. 
Dong, J; Liu, Y; Liang, Z; Wang, W. Investigation on ultrasound-assisted extraction of salvianolic acid B from Salvia miltiorrhiza root. Ultrason. Sonochem 2010, 17, 61–65. [Google Scholar]

	39. 
Kim, SJ; Murthy, HN; Hahn, EJ; Lee, HL; Paek, KY. Parameters affecting the extraction of ginsenosides from the adventitious roots of ginseng (Panax ginseng C.A. Meyer). Sep. Purif. Technol 2007, 56, 401–406. [Google Scholar]

	40. 
Zill-e-Huma; Vian, MA; Fabiano-Tixier, AS; Elmaataoui, M; Dangles, O; Chemat, F. A remarkable influence of microwave extraction: Enhancement of antioxidant activity of extracted onion varieties. Food Chem 2011, 127, 1472–1480. [Google Scholar]





















© 2011 by the authors; licensee MDPI, Basel, Switzerland. This article is an open-access article distributed under the terms and conditions of the Creative Commons Attribution license (http://creativecommons.org/licenses/by/3.0/).







media/file4.png
Yield (%)

0.60

0.40

0.20

0.00

200

300

—— Oleanic acid
—&— Ursolic acid

400 500 600

Microwave power (W)

700





nav.xhtml


  ijms-12-05319


  
    		
      ijms-12-05319
    


  




  





media/file5.png
Yield (%)

0.50

0.60

0.40

0.20

0.00

20

—l— Oleanic acid
—&— Ursolic acid

L ——

30 40 50 60 70

Extraction temperature (°C)





media/file3.png
Yield (%)

0.45

0.30

0.15

5:1

—— oleanolic acid
—&— ursolic acid

10:1 15:1 20:1 30:1
The ratio of liquid to material (mL/g)





media/file0.png
Oleanolic acid

OH

e, yy

Ursolic acid






media/file1.png
Yield(%)

0.4

0.2

0.0

methanol

ethanol
Solvents

@ Oleanic acid
Ursolic acid

[

water





media/file2.png
Yield (%)

0.50

0.40

0.30

0.20

0.10

0.00

—— oleanolic acid
—&— ursolic acid

The concentration of ethanol (%)





media/file6.png
Yield (%)

0.70

0.60

0.50

0.40

0.30

10

—i— oleanolic acid
—&— ursolic acid

20 30 40
Extraction time (min)





