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Isolation of Iycopene from the Crude Extract of Red Watermelon

Flesh by ligh-speed Counter-current Chromatograghy

RUAN Baoyu'? ZHAO Wenen'

(1. School of Chemical Engineering and Energy, Zhengzhou University, Zhengzhou 450001, China;2. Faculty of Food Industry,

College of Food Industry, Danang, Vietnam)

Abstract: High-speed counter-current chromatography ( HSCCC) was applied to the isolation of lycopene from

the crude lycopene extract of red watermelon flesh. The crude lycopene extract was obtained from the homoge-

nized flesh of ripened fruit extracted with petroleum ether and acetone (ratio 2: 1, v/v) under supersonic wave

conditions. The preparative high-speed counter-current chromatography with a two-phase solvent system com-

posed of n-hexane: acetonitrile: dichloromethane (20:12:7, v/v/v) was performed obtaining lycopene with a

purity of 98.3% from the crude extract.

Key words: lycopene; isolation; high-speed counter-current chromatography; watermelon



