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Abstract: Objective A cellulase—assisted microwave extraction method was used to research the extrac-
tion process conditions for extracting polyphenol from Lysimachia foenum graecum Hance for the first time.
Methods The single factor test and orthogonal test were performed in this paper. The yield of polyphenol from
Lysimachia foenum graecum Hance was used as index for observing the effects of the factors such as the a-
mount of cellulase, enzymatic hydrolysis time, solvent volume fraction, solid—liquid ratio, extraction time,
microwave power and other factors on the extraction process. Results The optimal conditions for extracting
polyphenol: the amount of cellulase was 0. 8%, enzymatic hydrolysis time 1. 5 h, ethanol volume fraction
70% s solid—liquid ratio 1 : 20, extraction time 10 min, extraction temperature 70 °C s the microwave power
400 W. Conclusion This method was simple, energy saving and environment protection. The results of ex-
tracting polyphenol are good, providing a reference for quality control and further development of Lysimachia
foenum graecum Hance.
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