MR ERRH Modern Food Science and Technology 2012, \ol.28, No.7

RB K i BRIE R CO. ZRME RN T ZMR

7R
(FHEARSTUFLH, | ARARBILNEREE, J &) N 510308)
WE: ALFFRT b BN R, K RAR BRI ER AR A Ko RERENIGIR, FFRTRF RAR LMY
v, A RE SR E L B ERGRIRRALAR B R A . SR A, A B AR 300 W, &R F 60 C. A bk 1:18.
A IE R 6 min &9 54T, A KAy ERET 52 3.64%.
KT Ab R ALK ABE I AR R AMLaRE R
NEZS: 1673-9078(2012)7-850-852

Ultrasonic-assisted Supercritical CO; Extraction of
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Abstract: Shaddock were taken as materials and ultrasonic-assisted supercritical CO extraction method was used to extract naringin from
shaddock. The optimal ultrasonic treatment parameters were investigated using single factor experiment and orthogonal experiment. Result

suggested that the optimized conditions were as follows: ultrasonic'power 300W, ultrasonic treatment temperature 60°C and ratio of sold to

liquid 1:18, ultrasonic treatment time 6 min. Under the optimal conditions, the oil yield reached 3.64%
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Fig.1 Effect of extraction temperature on the yield of naringin
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Table 1 Effect of extraction ultrasonic power on the yield of
naringin
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Fig.2 Effect of extraction time on the yield of naringin

H P 2 T2, [ R PRI AR N TR R, A Jn
YrRHOVE - 73, ARSI pie ik, wl ialis
BRI, SRR ARG N, (H2 AP (]IA R 6
min J&, SRECEIZET TR, X0 T B A AL B
I AN EE— A, AR R 2 AW T, AT 2
BRI W, A A PR At I 5] 6 min.,
2.1.4. BHBEL XA B AR E R IR

HER PRI S A B R, 4% 1120 1:14,
1:16. 1:18. 1:20 (g/mL) HILLBIINA 80% LK%, , 1F
AL PR EE 60 °C, ThEJY 300 W 2544 il



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.7

AbFE 6 min, ZEImFA CO PR, s el B il
TEAR LA 2.

3701
365f
360
355t
350
3451
340f
335t
330

PRI/ %

1:12 I 1:14 I 1:16 I 1:18 I 1:20 I 1:22
EHELE / (2/mL)

3 RNEHRHREE 32 R B #20
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Table 3 Results of the orthogonal test of supercritical CO, fluid

extraction
5 A B C D ERE/M%
1 1 1 1 1 3.45
2 1 2 2 2 3.61
3 1 3 3 3 3.54
4 2 1 2 3 3.51
5 2 2 3 1 3.59
6 2 3 1 2 3.62
7 3 1 3 2 3.46
8 3 2 1 3 3.48
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Table 4 The Purity and the yield of naringin
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