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Abstract. Such factors as extraction solvent pH value, the 1.1
ratio of material to extraction solvent, micro— , ,
wave radiation power and time are studied in the 12.5%,
extraction of lecithin from Quail’s egg yok with 1.2
microwave. Using Quail’ s egg yolk as material 95% , , , NaOH
and 959% absolute ethyl alcohol as extraction .
solvent, the orthogonal experiment was made on 1.3
the basis of signal factor experiments to optimize NJL-3 (
the lecithin extraction technology from Quail’ s ): HH-S (
egg yolk with microwave.The result showed that ); DZF-6050 (
the optimum technology was:extraction solvent pH ): LD5-2A (
value 8.5,the ratio of material to extraction ). ( _
solvent 1.4 radiating 40s at 650W. ),
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