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Fig.4 Effects of different liquid ratio of ultrasonic extraction

on yield of chestnut shells polysaccharides
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9 175(3) 30(3) 1:70(2) 8.63
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Fig.9 Effects of different liquid ratio of alkali extraction

on yield of chestnut shells polysaccharides
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Effects of different concentration of alkali extraction

on yield of chestnut shells polysaccharides
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—_

1:40(1) 70(1) 60(1) 0.5(1) 3.88

2 1:40(1)  80(2) 90(2)  0.6(2) 3.28

3 1:40(1)  90(3)  120(3)  0.7(3) 2.92

4 1:45(2)  70(1) 90(2)  0.7(3) 3.03
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Comparison of Three Extraction Methods about Polysaccharides
of Chestnut Shell

LIU Qi', YANG Fang', DU Ping’’, ZHANG Cong-lan', YANG Deng-xiang" *
(1. Zhixing College , Hubei University ,Wuhan 430011, China;

2. Research Center for Analysis and Measurement, Kunming University of Science and Technology

Kunming 650093, China; 3. Analytic and Testing Research Center of Yunnan, Kunming 650093, China)

Abstract: This study investigated the optimal extraction conditions of chestnut shells polysaccharides by
utilizing three different methods, ultrasonic extraction,water extraction, and alkali extraction. The single
factor test and orthogonal experiment were adopted to optimize the extraction conditions. The results indi-
cated that the best extracting method was ultrasonic extraction and the polysaccharides is 9. 15% . The
yields of polysaccharides from water extraction and alkali extraction were 5.99% and 4. 72% . The yields

of three methods were significantly different by analyzing with SPSS.

Key words: chestnut shell; ultrasonic extration; water extraction; alkali extraction; polysaccharides
(FEHE 2 T)
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Molecularly Imprinted Solid-phase Extraction Coupled to Capillary
Electrophoresis for Determination of Trichlorfon in Grape Wine
ZHAO Tao', HU Yan®, DONG Xiao-han', ZHANG Li-min', XU Zhi-xiang"

(1. College of Food Science and Engineering , Shandong Agricultural University, Taian 271018, China;
2. The Ceniral Hospital of Taian, Taian 271000, China)

b b b

Abstract ; In this study, using the prepared trichlorfon molecularly imprinted polymer as sorbent, a novel
method for the determination of trichlorfon residues in grape wine was developed by utilizing molecularly
imprinted solid-phase extraction coupled to capillary electrophoresis (CE). Trichlorfon in the sample was
selectively adsorbed onto molecularly imprinted polymer ( MIP). After the sample loading was comple-
ted, the molecularly imprinted solid-phase column was eluted with 2 mL. methanol/acetic acid (90: 10,
v/v). The elution was condensed to dryness under a gentle flow of nitrogen, accurately re-dissolved with
0.5 mL doubly deionized water (DDW ), and then injected into CE for analysis. The limit of detection
(LOD) was 75 pg/L, and the RSD was 4. 50% . The blank grape wine samples spiked with trichlorfon at
three levels were extracted and determined by this presented method with recoveries ranging from 80. 3%

t0 96.2% .

Key words: grape wine; trichlorfon; molecularly imprinting technology ; solid-phase extraction; capillary
electrophoresis
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