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Abstract This paper studies the extraction of loganin from
Cornus  officinalis Sieb. et Zucc. by solvent
extraction and ultrasonic wave extraction.
Orthogonal test table L, 4°x2% and L, 3* were
used with the factors of extracting temperature,
extracting time, 95% ethanol volume, etc. The
results showed that ultrasonic wave extraction
was more efficient than the solvent extraction and
the optimum condition was as follows: extraction
temperature was 75°C, extracting time was 4
hour, 95% ethanol volume was 50ml. Under the
condition, an extract with loganin concentration as
high as 14.05mg/g was obtained.
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A C B min C95% ml D
1 A,(45) B,(60) C1(30) Dy( ) 7.18
2 A, B,(90) C,(40) D, 734
3 A, B4(120) C4(50) Dy ) 8.30
4 A B,(150) C.(60) D, 8.52
5 A4(55) B, C D, 8.56
6 A, B, C, D, 8.84
7 A, B, C D, 8.16
8 Ay B, G, D, 8.04
9 A4(65) B, Cs D, 9.44
10 A, B, C, D, 10.00
11 A, B; C, D, 9.34
12 A, B, C, D, 9.58
13 ALT5) B, C, D, 10.84
14 A, B, C; D, 10.80
15 A, B; C, D, 11.26
16 A, B, C, D, 11.38
K, 31.34 36.02 36.74 71.28
K, 33.60 36.98 36.74 76.30
K, 38.36 37.06 36.58
K, 44.28 37.52 37.52
k, 7.836 9.006 9.186 8.910
ks, 8.400 9.246 9.186 9.538
ks 9.590 9.266 9.146
k, 11.070 9.380 9.380
3.234 0.374 0.234 0.628
A, B, G, D,
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A C B min  C95% ml  mg/g
1 A (55 B, (120) C, (40) 11.08
2 A B, (180) C, (50) 12.44
3 A, B; (240) C; (60) 12.56
4 A, (65) B, G 12.13
5 A, B, C; 12.98
6 A, B; C, 13.12
7 As (75) B, C 12.96
8 As B, C, 14.01
9 As B; C, 14.05
K, 36.08 36.17 38.21
K, 38.23 39.43 38.62
Ks 41.02 39.73 38.50
k, 12.03 12.06 12.74
k, 12.74 13.14 12.87
ks 13.67 13.24 12.83
1.64 1.08 0.13
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