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Table 1 Factors and levels of flavonoid in abstraction
/ min /C
1 10 30 55 60
1 2 1: 20 45 50
3 1: 10 35 40
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2.2 nm. 4 mL 25
2 mL , 50g/LL  NaNO: 1 mL,
s 6 min; 100g/L AI(NO3)s 1
2 mL, 6 min, 40 ¢/ L NaOH 10
Table 2 Factors and levels of pectin in abstraction mL. 95%
/C /min  pH 15 min, NaNO: AI(NOs)s NaOH 95%
1 40 45 L.5 1:15 , 400~ 800 nm ,
2 50 55 2.0 1: 20 , 510 nm.
3 60 65 2.5 1: 25
4 70 75 3.0 130 ’
, 510 nm.
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105 C 1.5h s " 510 nm.
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Table 3 The results of flavonoid in abstraction
( g/
A B C D
A B C ( g/ 10 g)
10 g) 1 1 1 1 1 0.43
1 1 1 1 3.95 2 1 2 2 2 0.57
2 1 2 2 4.12 3 1 3 3 3 0.52
3 1 3 3 4.03 4 1 4 4 4 0.43
4 2 1 2 3.82 5 2 1 2 3 0.62
5 2 2 3 3.66 6 2 2 1 4 0.73
6 2 3 1 3.37 7 2 3 3 1 0.58
7 3 1 3 2.91 8 2 4 4 2 0.48
8 3 2 1 2.78 9 3 1 3 4 0.63
9 3 3 2 3.10 10 3 2 4 3 0.50
K, 4.03  3.56  3.37 11 3 3 1 1 0.64
K, 3.62 3.52  3.56 12 3 4 2 2 0.78
K; 2.93 3.50 3.53 13 4 1 4 2 0.55
R 1.10  0.06  0.19 14 4 2 3 1 0.74
15 4 3 1 3 0.86
‘ 35~ 55 min Il(6 4 4 2 4 0.85
1 0.49 0.56 0.64 0.60
40~ 60 C
K, 0.60 0.63 0.71 0.60
A1Br Ca. Ky 0.64 0.65 0.62 0.63
50 C, 55 min, 1: 30. Ki 0.76 0.63 0.49 0.66
.10 ¢ R 0.27 0.09 0.22 0.06
4.22 g.
2 s 400~ 800 nm
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Separation and Abstraction of Flavonoid and
Pectin from Orange Peel

CAI Dingjian', XIE Zhipeng', LUO Liwbao’, ZHANG Lei
( 1. Chemistry School of Jiangxi U niversity of Science and Technology, Ganzhou, 341000, China;
2. Jiang Xi College of Applied Technology, Ganzhou, 341000, China)

Abstract: Objective: making Lo(3*) and Lis(4*) orthogonal experiments for separtion and abstraction of

flavonoid and pection from orange peel. Results: the better craft conditions for withdrawing the flavanone

are solid/fluid ratio 1. 30, supersonic process time 55 mins, processing temperature 50 ‘C. The better

craft conditions for withdrawing the pection are temperature 70 C, time 55 mins, solid/fluid ratio 1: 25,

pH 2.0.
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