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Abstract: To determine the content and the varieties of flavonoid in Chinese pine pollen so as to better the flavonoid wine
making process, extraction and soaking conditions of flavonoid were studied. The total flavonoid content was detected by
UV-VIS spectrophotometry and the varieties were studied with HPLC. Time, solid-to-liquid ratio and ethanol content were
chosen as the main factors. Through the comparison of extraction process and soaking process, the optimal conditions were

determined as follows: the pollen should be directly soaked in 42% ethanol, the solid-to-liquid ratio (g : mL) was 1 : 15, and

the time was 10 ~ 15 days. The total flavonoid extracted was 1.9 mg/g.
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Fig. 1 Influence of time on extraction content
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Fig. 2 Influence of liquid-solid on extraction content
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Fig. 4 Influence of soaking conditions on soaking content
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Tab.1 Varieties and content of flavonoid under different

processes
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T0%FERE 0.009  3.623 2932 0.439 7.003
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