MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.5

HEt o EElE

B HHaY iR B T 25

T, RIF, =W, HER, FEER
(fehB I XFEIEELFER, RN 510640)
WE: AR T HE P o-B EE TR MR RRIE, RALRE ERAE R FEAE T EREZRRIE ¥tk
EI LM, ERERIRIY A RICRE 430 °C. RIRETE A1 h. 3RBGKA 4K, FREIA1:10, S, o-F) 248 75 51k 5]
48.94%. RIEMR 0L EH ZRRPARK A : I, RBCRE . AP, 32BGKA|. 4

XA HE; o-FBBEFETRYR, RIRIY
NEBS: 1673-9078(2012)5-524-526

Extraction of a-glucosidase Inhibitor from Glycyrrhizins uralensis Fisch

ZENG Lan, WU Hui, YUAN Kun, LAI Fu-rao, Li Xiao-feng

(College of light Industry and Food Sciences, South China University of Technology,

ngZhou 5 0, China)

Abstract: The extraction process of a-glucosidase inhibitor from Glycyrrhizins uralensis Fisch were investigated in this article. With

single factor experiment and the orthogonal experiment designed, the best extracting reagent was“detemined as water and the best extraction

process were confirmed as follows: extraction temperature 30 ‘C, extraction time 1 hour and ratio of'solid to liquid 1:10, under which 48.94% of

o-glucosidase inhibitor was abtained. The effects of the extra

time >temperature>ratio of solid to liquid.
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<aarameters on o-glucosidase yield were in order of extracting
cting process \
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Fig.2 Effects.of temperature on extraction efficiency of

o-glucuroide inhibitor from Glycyrrhizins uralensis Fisch
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Fig.1 Effects of extraction solvent on extraction efficiency of
a-glucuroide inhibitor from Glycyrrhizins uralensis Fisch
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Fig 3 Effects of time on extraction efficiency of a-glucuroide

inhibitor from Glycyrrhizins uralensis Fisch
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Table 1 Factors and levels of orthogonal experiment

KFE AGRE/SC) B(EM)  CCERREL)
1 20 1 1:8
2 30 2 1:10
3 40 3 1:12

*2 EXRGEM IR

Table 2 Orthogonal array design matrix and experimental

results
Y .\ B C BB MR 5%
1 1 1 1 43.61
2 1 2 2
3 1 3 3
4 2 1 2
5 2 2 3
6 2 3 1
7 3 1 3
8 3 A Wl
9 3
ky 4570 © 36.
ky 3759 . 36.61
{ 2597 ©36.02
P427% 119734 0.60
3 AENHEK
Table 3/Variance analysis table
A& tEF54 A®E Fib  FIERME(Fo)
A 27.455 2 0.133 5.140
B 589.651 2 2.863 5.140
C 0.728 2 0.004 5.140
RE 617.82 6
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