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Abstract: Effect of factors such as ethanol concentration, ratio of solvent to sample, ultrasound power,
mode of ultrasound irradiation, extraction duration and operation times on extraction yield of chlorogenic
acid has been investigated. On the basis of experimental results of single factor, experimental design of
Box-Behnken is carried out and optimum extraction conditions are obtained. Extraction yield of chlorogenic
acid reaches 98.87% under the following conditions: using ethanol of 70% concertration, 30 minutes of ultra-

sound irradiation with 9s/6s of on/off ratio, 27.3ml/g of solvent to sample ratio, 200W ultrasound power,
and of 3 times.
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Fig.3 Effect of ratio of solvent to sample on EY of CGA
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ethanol, respectively as extraction solvent for di-
fferent extraction times
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and predicted yields of CGA

/ 1%
(ml/g) W /
1 20 100 2 66.65 66.66
2 30 100 2 71.76  71.66
3 20 200 2 74.86  74.96
4 30 200 2 80.15 80.14
5 20 150 1 4578  45.76
6 30 150 1 51.65 51.75
7 20 150 3 89.24 89.14
8 30 150 3 93.32 93.33
9 25 100 1 4775 4775
10 25 200 1 56.83 56.74
11 25 100 3 90.75 90.84
12 25 200 3 98.61 98.61
13 25 150 2 7486 75.22
14 25 150 2 75.53 75.22
15 25 150 2 75.36  75.22
16 25 150 2 75.89 75.22
17 25 150 2 7445  75.22
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