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(Lig F 40 T) A Study on the extraction method of Marrow extract
Yan Yamei. Lu Changrun, Mu Yinghui
(Department of Chemistry. Qingdao University. Qingdao 266071)

Abstract: The optimum extraction conditions of marrow extract were determined by
orthogonal design test using fresh swine bone.It was found that the optimum extraction
conditions were pressure 3kg/cm’, 2hours and water volume 2 times bone weight. The extraction
rate can reach 11% under these conditions and the health food are manufactured.
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