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Extraction of the Starch from Dioscorea alata L.

TAO Hua-lei

(Chemical and Biological Engineering Department, Yichun University, Yichun 336000, China)
Abstract: NaOH was used as the macerating agent for starch extraction from / Dioscorea alata L by single factor and orthogonal

experiments. The results showed that the optimal conditions were: material to water ratio 1/6, extraction time 1.5 h, extraction temperature 35 ‘C

and pH 8, under which the starch recovery rate was 83.7%.
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Fig.1 Effects of ratio of sample to water onthe extraction rate of

the starch
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Fig.2 Effects of extracting time on the extraction rate of the

starch
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Fig.3 Effects of extracting temperature on the extraction rate of
the starch
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Fig.4 Effects of pH on the extraction rate of the starch
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Table 1 Factors and lewels of the orthogonal test

KF A (B ) B (12428 /h) C (724238 K /°C)D (¥4 pH)

1 1/4 1.0 30 7
2 1/5 15 35 8
3 1/6 2.0 40 9

2 EXRIRL ()
Table 2 Results of the orthogonal test

RET A B C D EhRREY%
1 1 1 1 1 67.7
2 1 2 2 2 82.9
3 1 3 3 3 62.2
4 2 3 2 1 65.2
5 2 1 3 2 83.8
6 2 2 1 3 736
7 3 2 3 1 70.2
8 3 3 1 2 80.4
9 3 1 2 3 66.5

k1 673 63.7 702 64.0
k2 689 756 715 770
ks 724 693 66.7 674
R 51 119 48 13
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Table 3 Validation of the orthogonal test results

il RRIFRRER A KRR FAR

B5
124 /h I'C pH BE/L  F/%
1 16 15 35 8 83.8
2 16 15 35 8 83.7 837
3 16 15 35 8 83.6
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