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Study on Extraction Process of Total Tannin in Rhubarb
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Abstract ;: To establish the best extraction method of tannin from rhubarb, Ultrasonic-assisted extraction method was used. The three main

elements as solvent volume fraction, the extraction time, and solid-liquid ratio are selected. On the basis of single factor experiment,

through orthogonal experiment the best extraction method of total tannin from Rheum offcinale Baill. is determined. The results showed that

when the volume fraction of ethanol was 60% , the extraction time was 100 min and the solid-liquid ratio was 15 times, the extraction yield

was the highest, which states that ultrasonic assisted extraction of tannin from rhubarb is simple and feasible.
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0. 103 0. 093 1. 200 1.287 99. 53
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5 2 2 3 1.350
6 2 3 1 1.398
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