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[ Abstract | Objective; To optimize ethanol reflux extraction process of oleanolic acid in Gentiana apiata.
Method: HPLC was employed to determine the content of oleanolic acid with mobile phase of acetonitrile-
methanol-water-phosphoric acid-triethylamine (25:15:10:0.01:0.02) and detection wavelength at 210 nm. On
the basis of single factor tests, according to Box-Behnken design principles, response surface analysis was adopted
to investigate effects of solid-to-liquid ratio, extraction times and extracting time on yield of oleanolic acid. Result:
Optimal extraction conditions were as follows: solid-to-liquid ratio of 1: 12, extracted twice, extracting time of
76 min;under these conditions, yield of oleanolic acid was 0.583 mg +g ', closed to predicted yield of
0.605 mg -g . Conclusion: This optimized process was feasible and stable, it had a certain reference value for
resource development and clinical promotion of G. apiata.
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