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Factors Influenced the Extraction of Apple Polyphenols by OrganicRegents

LUAN Yan, JI Bao-ping*, JIANG Hui, ZHOU Feng, CHEN Long-fei
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: Apple polyphenols is akind of functional compounds in apple with strong antioxidant activity. Several extracting
reagents, differentextracting temperature, time, timesand ratiobetween material and organic reagents. It indicated that the
optional conditions for organic reagents extraction is: 70%ethanol solventwas used to extract apple polyphenols from the dried
apple powder by 1:20(apple dried powder: ethanol solvent) under 30°C two times and 30min for each time. And the optional
conditions for ultrasonic wave extraction is: 70% ethanol solventwas used to extract apple polyphenols samt to that of organic
reagents, the extracting temperature is ice bath and the ratio betweent apple powder and 70% ethanol solvent is 1:30 not farmilar
to that of organic reagents extraction, and the extractiong times is 2 times sane as that of organic reagents extraction. Fromall

above, the optional method for apple polyphenols extracting is ultrasonic wave which can be used to get more apple polyphe-

nols than that by organic reagents.
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Fig-1 The effect of extracting agent on the extraction of apple
polyphenols
1 , 70%
, L. Yeap Foo
[io1, 80% ~ 70% )

o ’



2005, Vol. 26, No. 9 213

1
Table 1 Comparison between the methods of ultrasonic wave
and organic solvent =)
)
© () (min) (mg)
10 1.237
+ 0~10 70% 20 1.357
30 1.308 10 15 30
30 70% 30 1.224
(min)
100ml 10ml , 25ml
3
Fig.3 Time comparition between the method of ultrasonic wave
and organic solvent
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Fig.2 The effect of temperature on the extraction of apple Fig.4 The effect of time on the extraction of apple polyphenols
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Fig.5 The effect of different ratio between material and organic

reagents by two extraction metheods
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Study on Extraction Technology of Phycobi liproteinsand Stabi l ity of Phycocyanins

Trom Nostoc sphaeroids Kutz
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Abstract: Effect of one factor on extraction of phycobi liproteins from Nostoc sphaeroids Kutz and stabi lity of phycocyanin

were studied. The results show that concentration, pH value and extraction time of buffer affected the extraction rate of

phycobiliproteins mostly. When concentration of buffer was 0.24mol/L, pH7, extraction time was 4.2h, the yield of

phycobi liproteins was the highest, which was 7.004%, 7.438%, 5.924% respectively. And phycocyanin is stable under 30°C,

10% alcohol concentration and pH6~8.
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