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Abstract: In order to explore the process for flavonoids extraction from Guanxi honey pomelo, ultrasound-
assisted ethanol extraction was used to extract flavonoids and naringin from Guanxi honey pomelo peel. The ex-
traction liquid to material ratio, extraction time, ethanol concentration and extraction time were optimized. The
optimal extraction process was: liquid to material ratio( mL: g) 45: 1, ultrasonic extraction time 50 min, ethanol
concentration 70% , and extraction for four times. Under this condition, the extraction yield of flavonoids was
70.69 mg/g, wherein the content of naringin was 64.27% .
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