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Fig. 2 Effect of solid-liquid ratio on the extraction of flavonoids
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Fig. 3 Effect of temperature on the extraction of flavonoids
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Fig. 4 Effect of time on the extraction of flavonoids
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flavonoids

2.5 [bmim]Br 9% B Xt R X ZE i %

BT 4l 19 [ bmim | Br 2 ¥k 8 & 5 58 0 14
[bmim |Br 7K %5 W 04 Kl B 23 Fifi 45 ¥ 52 16 38 i 1%
TR B BT 0 e B ok K AN (B 23 3 A L i HL A
35 5 S 0 B4 25 R G RS XS [bmim | Br
Ve BE Y 5 e E AT T 5. S g T 4R B IE R LE A
1120, ZEBUREE R 70 °C L 4k P2 500 W, A& LAY
] 4 8 min, B 5% A [F] 12 O e B XoF i RO v A
Tl o et B s e S5 R A 6 TR, [ bmim Br
W E A0, 2 mol /LB i &) 1. 0 mol /L., & ¥
1) A I L I b 1 I, 2 B A MR R T 1L 0 B
P I T R %) JB A MR P R A DR RO S X U
P LAl 20k 232 494 D s R ok L B B B 60 9 A
WAL AR K By 4 5 I H 4k 22 3% 4 HUH Y ik
BE B BUR RS BE 25 W 3 KL o B PR BOR & 7=
P o 3k — B4 5 A I T A g
I AU AS S A 2R G % R, Ak
1. 0 mol/ L[ bmim JBr ¥ ¥ AE A {5 4l B 4 e AR
BT PR IS R AE R A SR T A B B AR R Y A
N 8.05%.

4.1
B2
B o390
S o
g £ 38f
§§37—
B 4 |
= 3.6
35 1 1 1 1 1 1 1 1
0 0.4 0.8 1.2 1.6
[bmim]Bril)i EC/(mol - L")
B 6 RERIREXEIENT M
Fig. 6 Effect of the concentration of [ bmim |Br solution on

the extraction of flavonoids
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