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Fig.2 Effect of pH on extraction efficiency of total flavonoids
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Tab.2  Orthogonal array design matrix and results
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4 1 4 4 4 4 1.29
5 2 1 2 3 4 0.95
6 2 2 1 4 3 1.12
7 2 3 4 1 2 1.42
8 2 4 3 2 1 1.45
9 3 1 3 4 2 0.95
10 3 2 4 3 1 1.23
11 3 3 1 2 4 1.25
12 3 4 2 1 3 1.24
13 4 1 4 2 3 1.02
14 4 2 3 1 4 1.18
15 4 3 2 4 1 0.95
16 4 4 1 3 2 1. 06
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R 0.1825 0.2950 0.1750 0.1325 0.0300
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Extraction of Total Flavonoids from Blood Pummelo Peel
by Cellulase Hydrolysis

CHEN Wen-juan', CHEN Jian-fu’
(1. Department of Biological and Environmental Engineering, Zhangzhou City University , Zhangzhou 363000, China;
(2. Department of Food and Biology Engineering, Zhangzhou Institute of Technology, Zhangzhou 363000, China)

Abstract: The total flavonoids from blood pummelo peel was prepared by cellulose enzyme hydrolysis,
and the extraction yield was measured by coloration method with aluminum nitrate. The effects of parame-
ters including enzyme concentration, pH, hydrolysis temperature and hydrolysis time on extraction yield
were investigated by single factor test and orthogonal array design methods. And the notability difference
was analyzed with the statistic method of range and variance. The results showed that the optimal condi-
tions were as follows: the enzyme concentration was 5. 5% , pH was 5. 2, hydrolysis temperature was 52
°C, and the hydrolysis time was 50 min. The extraction yield of the total flavonoids from blood pummelo
peel reached up to 1.52%.

Key words: blood pummelo peel; total flavanoids; cellulase
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Optimization of Peanut Qil Extraction with Supercritical Carbon
Dioxide by Response Surface Methodology

LI Lin-jing', ZHANG Bao', LI Gao-yang'*”
(1. Longping Branch Graduate School, Ceniral South University, Changsha 410125, China;
2. Hunan Food Testing Analysis Center, Changsha 410125, China;
3. Hunan Agricultural Product Processing Institute, Changsha 410125, China)

Abstract: A method utilzing supercritical CO, fluid extraction ( SFE-CO,) technology to extract peanut
oil was described. The optimum technological conditions were obtained by single-factor and response sur-
face experiments, and the effect of parameters such as peanut granularity, extraction pressure, time,
temperature and supercritical CO, flow on extraction rate were investigated. The highest extraction rate of
96. 16% was achieved under the optimum extraction conditions of 20 mesh peanut, 20 L/h CO, flow, the
pressure of 24 MPa, and 43 °C for 110 min. The unsaturated fatty acids content of peanut oil with the
SFE-CO, fluid extraction ( mainly linoleic acid and oleic acid) reached as high as 78% , in line with the

level of first-class peanut oil standard.

Key words: supercritical CO, ; peanut oil; response surface; fatty acids
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