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Fig.1 Effection of ethanol concentration
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Fig.2 Effection of ratio of material to

liquid on the yield of polyphenols
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Fig.3 Effection of ultrasonic temperature
on the yield of polyphenols
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Fig.4 Effection of extraction time

on the yield of polyphenols
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Fig.5 Effection of ultrasonic power

on the yield of polyphenols
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Tab.1 The factors and levels of orthogonal design
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Tab.2 Results of the orthogonal
design and range analysis
SE A B c EILELE®
B/ (mg-g ")

1 1 1 1 1 2.010
2 1 2 2 2 2.928
3 1 3 3 3 2.350
4 2 1 2 3 2.860
5 2 2 3 1 1.727
6 2 3 1 2 2.103
7 3 1 3 2 1.914
8 3 2 1 3 2.018
9 3 3 2 1 2.810
K, 2.429 2.261 2.044 2.182
K, 2.230 2.224 2.866 2.315
K, 2.247 2.421 1.997 2.409
R 0.199 0.197 0.869 0.227
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Tab.3 Results of variance analysis
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A 0.073 2 1. 106 19
B 0. 066 2 1.000 19
c 1.434 2 2.1 19 *
] 0.078 2 1.182 19

g 0.07 2
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Ultrasonic Wave Extraction Technology on Polyphenols
from Leptopus Chinensis ( Bunge) Pojark

LONG Yue, WANG Chao, WANG Wu-peng, XUE Qian-gian, KOU Xian, WANG Gui-hong

( Department of Chemistry, Zhengzhou University, Zhengzhou 450001, China)

Abstract . The optimum technological condition by the ultrasonic wave extraction technology of the polyphenols
from Leptopus chinensis ( Bunge) Pojark is studied. Through the orthogonal design, we analyse the effect of
ethanol concentration, ultrasenic power, ultrasonic temperature, ratie of material to liquid, extraction time on
the polyphenols from Leptopus chinensis ( Bunge) Pojark. The experiment result shows that the optimum ex-
tracting condition is ethanol concentration 60% ,ultrasonic wave power 135 W, ratio of material to liquid 1:25,
extraction temperature 70 °C , extraction time 70 min. The extracting technology shows higher extraction rate of
polyphenols, good stability and is feasible for industrial production.

Key words; Leptopus chinensis ( Bunge) Pojark, polyphenols, ultrasonic wave, orthogonal test, extraction

technology, Prussian blue method, active ingredient,yield



