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Table 1 Factors and levels of orthogonal test
A B C E
(D)
1 60 1:10 1
2 70 1:15 2
3 a0 1:20 3
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Fig.1 Effects of ethanol concentration on extraction rate of
isflavone
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Fig.2 Effects of ratio of liquid to material on extraction rate of
isflavone
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Fig.3 Effects of power of microwave on extraction rate of
isflavone
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Fig.4 Effects of extraction time on extraction rate of isflavone
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Fig.5 Effects of extraction times on extraction rate of isflavone
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Table 2 Results of orthogonal test
A B C D E (D)
1 1 1 1 1 1 8.2
2 1 2 2 2 2 72
3 1 3 3 3 3 a1
4 2 1 1 2 2 P33
5 2 2 2 3 3 BHA
6 2 3 3 1 1 691
7 3 1 2 1 3 A
8 3 2 3 2 1 8&6.3
9 3 3 1 3 2 91.14
10 1 1 3 3 2 .48
11 1 2 1 1 3 8.8L
12 1 3 2 2 1 87.77
13 2 1 2 3 1 [s2R22]
14 2 2 3 1 2 DB
15 2 3 1 2 3 9.3
16 3 1 3 2 3 AD
17 3 2 1 3 1 9.
18 3 3 2 1 2 [s2R22]
K1 8.9 8.46 8.18 90.18 A
Kz P8 846 DA 8.14 8.73
Ks 9.3 .74 .14 A DB

8.70 2.28 1.2 1.4 1.8
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> 3 Table 4 Comparison of results of different extraction methods
w ()
3 70 Imin 3 |B.91
Table 3 Analysis of variance of extraction rate of isflavone & Smin 3 B3
= S 0] 1h 3 A2
1S 0] 10h 1 B.11
A 57100 2 128.556 166817
B 15721 2 781 1.0
C 553 2 2.7 0.361
D 3.6 2 1.80 0.237
E 10.620 2 5.310 0.6
30.80 4 718
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