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Study on Microwave—assisted Extraction of cAMP from Winter—Dates

CUI Zhi-giang, MENG Xian—jun
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Abstract: The extraction technology of the cAMP from winter—dates with microwave-assisted extraction was studied, and
cAVP was analyzed by HPLC (high performance 1iguid chromatograly) method. Several factors, suchasmarinated time, extraction
time, microwave power and ratio of material and 1iquor were investigated and the appropriate MAE (microwave-assisted extraction)

conditions were obtained from the orthogonal test. The optimal MAE conditions are as follows: microwave power 200W, marinated
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time 6 hours, extraction time 3minutes and ratio of material and liquor 1:20.
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Table 1 Extraction results
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Fig.1  HPLC spectrum of cAMP standard sample(50u g/ml)

1. 800e+006 4
1. 600e+006
1. 400e+006
1. 200e+006
E 1.000e+006 1
0. 800e+006
0. 600e+006
0. 400e+006 -
0. 200e+006 -
0. 000e+006 -
~2. 000e+006

\

U T 7

0 5 10 15 20 25 30 35 40 45 50
WREE (ug/ml)
El2 CcAMP fRfERIZ

Fig.2 Standard curve of cAMP
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Table 2 Extraction results
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Fig.3 Effects of microwave power on extraction rate
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Fig.5 Effects of extraction time on extraction rate

234 RHE LSRR m

TEWOR TR 300W, RIEHE 6h, ALFENTE] 2min
PI4AET, BB 1:5, 1:10, 1:15, 1:20. 1:25 Tk
WK 5200 ¢ AMP SR, 250wk 6 fr
No BEAEBRKLLH BT, FRECGESE M, 1:15 5, $#2H
RARNE TR LG % 08, I 1:15, 1:20, 1:25
AR HEAT IE AR

0.21r

LU (ng/ g 2K)
o

0- 15 1 1 1 1 1
1:5 1:10 1:15 1:20 1:25

FRE L

E6  RLRLLREEMZIE
Fig.6 Effects of ratio of material to liquor on extraction rate

235  IERHE

$ Lo (34) IEAZRZHARD, 255 S A kb3 L3k 3.
MM ZE o M AT i, AR ¢ AMP HEIBCR S0 i)k /N HE
JFoh s Dy > A BRI (] > BHE LG >R (] fipk B EL
R & Maksh® 200w, RIERH 60, A
BEAS A 3min. BHE L 1:20,

3 Hit5itie

M Sutherland #2HAZE (S5 U 00 WEEN
CHEET SRR B RS A, FIE
N T IR AL B (AL ATP 7242 c AMP, cAMP {EAEE

®3 EXRBHERRIBRED

Table 3  Result of orthogonal test and range analysis
(SES
SRRy 1 2 3 4 Bl 45 1
Rl E R et Lb PRI A
1 1 1 1 1 217.06
2 1 2 2 2 180. 72
3 1 3 3 3 205. 75
4 2 1 2 3 239. 30
5 2 2 3 1 190. 81
6 2 3 1 2 201. 00
7 3 1 3 2 220. 63
8 3 2 1 3 221.91
9 3 3 2 1 194. 07
B 1 201.177  225.663  213.323 200. 647
BIfE 2 210.370  197.813  204.697 200. 783
BIME 3 212.203  200.273  205.730 222. 320
Wz 11. 026 27. 850 8. 626 21.673
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