P

66 2009, Vol. 30, No. 12 Baltl= XL EEAR
WA 2 WP B T A
Vi aEAL VR
X B, E oyt Wearfgr, x) Brx, b 4t
(LA 2B B R S F B A=, =/ %A 661100;
2 L0 JR BRI B IR NN Rt R AL, =5 5 H 661100)
B B RAIERIRE ST AR 20 I T 2T 5T . S5 R W5 FURIR LU REFF 22 Iy B R 521

BB AR 2 I e AR B . RIGA R 50% L1

R AR 2 m 3¢ I R 1A 12.07mg/g.
KHE . AMFF; RINE;, ZH

WA E 50°C . $REUKA] 2.0h. K& LE 1:20,

Extraction of Polyphenols from Pomegranate Seed
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Abstract: Based on single factor test, orthogonal test design was applied to optimize the extraction technology of polyphenols
from crushed pomegranate seed (20 mesh). Results showed that temperature and ratio of solid to liquid had significant effects on
extraction yield of polyphenols. Under optimized conditions [with 50% ethanol as extraction solvent, at the ratio of material to

the solvent of 1:20 (g/ml), extracting for 2.0 h at 50 “C], the extraction yield of polyphenols reached 12.07 mg/ g.
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Fig.1 Effects of ethanol concentration on extraction yield of
polyphenols
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Fig.2 Effects of extraction duration on yield of polyphenols
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Fig.3 Effects of ratio of material to liquid on extraction yield of
polyphenols
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Fig.4 Effects of temperature on extraction yield of polyphenols
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Table 1 Factors and levels of Ls«(3%) orthogonal test for optimizing
extraction of polyphenols from crushed pomegranate seed

7K LEs
ABE(C)  BZEIKIE%)  CIl(h) D kHglL(g/ml)
-1 50 40 15 1:15
60 50 2.0 1:20
70 60 2.5 1:25

£2 LEIEXREHER
Table 2 Results of Ls(3*) orthogonal test and range analysis

R 5B LRI
5 ABJE(C) BAEERE(%) CIirtl(h) DENitL(g/ml) (mglg)
1 -1 -1 -1 -1 10.67

2 -1 0 0 0 12.07

3 -1 1 1 1 11.34

4 0 -1 0 1 9.63

5 0 0 1 -1 9.23

6 0 1 -1 0 10.52

7 1 -1 1 0 7.78

8 1 0 -1 1 8.77

9 1 1 0 -1 7.07

Ki 11.36 9.36 9.99 8.99

Kz 9.79 10.02 9.59 10.12

Ka 7.87 9.64 9.45 9.91

R 3.49 0.66 0.54 1.13
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Table 3 Analysis of variance (ANOVA) for the results of orthogonal

test
TR mESFIIRL AmE Wi F {8 BEE
A 18.235 1 18.235 47.306 0.002

B 0.120 1 0.120 0.312 0.606

c 0.432 1 0.432 1.121 0.349

D 1.279 1 1.279 3.317 0.143
it 20.067 4 5.017 13.014 0.015
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