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Abstract: A microwave-assisted processes to extract flavonoids from Abelmoschus esculentus was optimized by a
single factor and orthogonal experiment. By using 70% ethanol as the solvent, A. esculentus in a solid-liquid ratio of
1:40 (g+ mL ")was extracted at 70 C for 40 minutes. The yield of flavonoids was 2. 78% with a relative standard

deviation of 0. 635%. The resulting extract was tested for its antioxidant activity by means of DPPH and ABTS

radical scavenging capabilities to show IC;, at 1. 21 mg * mL

"'and 1. 06 mg « mL~', respectively. It appeared that the

current method could render a high yield on flavonoids that showed a substantial antioxidative activity.
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Table 1 Factors and levels of orthogonal design
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Fig. 1 Effect of microwave power on extraction yield
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Fig. 2 Effect of ethanol concentration on extraction yield
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Fig. 3 Effect of temperature on extraction yield
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Table 2  Designs and results of orthogonal experiment
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Fig. 6 DPPH free radical scavenging rate of extract vs, Vc
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Fig. 7 ABTS free radical scavenging rate of extract vs. Vc
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