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Extraction of Flavones from Rose by Supercritical CO, Extraction Method and Research on Its Healthy Function

HE Xi et al (College of Adult Education, Shandong Institute of Light Industry, Jinan, Shandong 250353)

Abstract [ Objective] The study aimed to discuss the effect of extracting the flavones from rose by supercritical CO, extraction method and
research its health function. [ Method] With rose as the tested material, after harvest it was extracted and concentrated by ethanol and then ex-
tracted by supercritical CO, extraction and finally the rose flavones was obtained at the same time of extracting the essential oil from rose. The
rat was used as the test object to conduct the animal test on the regulation of blood lipid function with the extracted rose flavones. [ Result] The
flavones yield extracted from the rose by supercritical CO, extraction technique were about 0.55% , the dried solid through spraying was the
purplish red powder with the flavones content of 63 mg/g dry weight. The animal test proved that feeding the rose flavones at some dosage
could decrease the TC and TG levels in the rat serum and raise HDL-C level, which showed the function of reducing blood lipid. [ Conclusion]
The supereritical CO, extraction method could extract the strong volatility and high value product of essential oil from rose except of extracting
rose flavones, and also had the concentrated function with any residue, which provided a new thinking for developing the rose and its products
with high additional value.
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Table 2 Effects of rose flavones on TC, TG, HDL-C level of rat
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