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Extraction of Resveratrol from Polygonum cuspidatum
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Abstract: Resverarol is an important ntural compound with bioactivity. In this experiment, Polygonum cuspidatum was used & raw

materials for extraction process f resveratrol. Effects of solid-liquid ratio, raw material particle size, ethanol concentration, extraction time,

extraction temperature were investigated on the extraction rate. The orthogonal test was used.to determine the optimum conditions with solvent

and enzymatic extraction of resveratrol in Polygonum cuspidatum. The results showed that the best solvent extraction conditions were pH 5,

solid-liquid ratio 1:65 (g:mL), temperature 60 ‘C and extractiontime 120 min; The‘optimum conditions for enzy matic extraction were pH 6.0,
solid-liquid ratio 1:40 (g:mL), hydrolysis temperature 60 “C, and hydrolysis time 120 min. The results showed that, the yields of solvent and

enzymatic extractionwere 0.496% and 0.942%, respectively. Compared with solvent method, extraction yield of resverarol by using enzymatic

method was increased by about 2 times. Enzymatic method canbe used as the preferred method of extraction of resveratrol.

Key words: solvent method ; enzymolysis; resveratrol; Polygonum cuspidatum

JEHL(Polygonum cuspidtum sieb) AR JEL 4
ARV TR, FESAREERER K25 K
T Z RN RS R B, RZE PR ERE ) A T
HErz2/b og e 20 ML 31NE 70 RFMEYH K
T AREERE, S SRR I IR A . TR
BT LA AT R . X SCE A IS
BEVEM s HRAE 2R WERE I 2 Rl R E GG R ZH 21
sEE, BARTIE. 6] MRS s
Wi PUBA DUpIRE. BRI A HUIR B S0 S .
AR R 2 B T 2 B RO HE G, BR
A PRI S, AN Dyidh A PR URIR S5 G s
JROBARSE T VAR A 7T i B2,

Wi HER: 2012-12-20

WA : SHBRALWEE (20098011300004)

fEZEIN: MEEE (1983-), B, MitMisE, MRARE: RRMISRE
o

BIVEE: |F (1967-), &, BIEER, Mismm: REMISEE

H R HRI AL P R DR AU JEURL H T 52
BURERRGIEI0E. e BHRBGE. iR
UL R e B o A S I L e SR AT 71
SEMUPIRR I, 3 I 22 B s i et ik, 1R
FAZ PRI, AR B T 52
PR -

1 MR5EE

1.1 MRS
1.1.1 MRS

P 2 7 G I AL 099%, 5% 24 AR i %
SEFT; PRBLHCEE, WrE SR ) KA, i EId b
HYrRly, EEHABRAEYIRAARA R CBE AT
afi, MR .
1.1.2 X5 HE#

TU-180 24N AT W4t GRE v, b 5 dril A 3
HIRTUE AT TEFEAERA, I AR

1324



M EmBHL

Modern Food Science and Technology

2013, Wol.29, No.6

AIRAF]; SHZ-ITWEMK BTG, BiREE TR &
J 75 B pH i, pHB-5 _EigbAEE) T, HivE
A E, BRSO AR R, b
HERAER
1.2 Jiik
1.2.1 kb

W PRSI, H IR A — e kifE (60 HD 1Y
1.2.2  ERNETRI A2 P

HERRFRICRAE 60 H R K 1.00 g, BT 100 mL
BRI, % RRRREL NN 60% 2 EEE L, T
FEMVETR pH JE%E, FRE. R i KRR
K —E R, BCEA . *hE. o), FRE, DL
FEHUARINZ L, ARSI N FETE Bl e 8 VA
1 331 nm. 333 nm BRI, THEIREUE K.
1.2.3  BEMRIETRIN A2 P

HERRARIURAE 60 H E B K 1.00 g, BT 100 mL
R, 1% RRRRELINN 60% LB, A
ANF AL RN, AR I pH 5% B, FRE.
TR — 5 IR KA b Bl — e TR o JBCEVRED, Ab
H, e, MRS, DUREUARI NS, 1E5Mr
J6RE T ISE P K 331 nm. 333 nm HIIOLFE,
THEIRIS .
1.2.4 BESENNESESEITE
1.2.4.1 R BEARAE th 2R 2]

R HAREL (A2 PTG 5 5.0 mg, FH ZEEVafRT
50 mL A&, BRI 888, 7 nlR IO R 0
mL. 0.1 mL. 0.3mL. 0.5mL. 0.7mL T 10 mL &
A, N EERRERIZIE . B, P E N 0.0
pg/mL. 1.0 ug/mL. 3.0 pg/mL. 5.0 pg/mls 7.0 pg/mL
i, CAGEENSI, TR et Lle %
W ETE K 331 nm. 333 nm HIWR G REE, DL
AA(As31-Asas) WK FEAEARIE I ZE S Bl )= 7 2.
1.2.4.2 $REUERITH

FEPK 331 nmy 333 nm AL T B e Hok
P JEEEIEAA(Aa-Asz), HHIFNH T PR B 2P g
R, F AR BT S SRR A R A
H 22 B S SR TR AR

g ] 3 SEQRN IS = (v)

R %=—TT " x100%

H 2 AR | % AR K () b
2 GER5SR

2.1 AR RN LRI ]
X S IOEEREATAR oM, AR P VR B R '
JE A LRYE T 5 FEA: y=0.0072x+0.0002(y AW

1325

FePEZHE, X NWKE ng/ml), R?%=0.9995, £kl :

0~7 pg/mL. WA 1 Fir.

006 -
005 o= 0,0072x+0,0002 -
R = (19995 -
.04 7
133 .___,l"'
o e
= 00 s
= -~
i -~
= 002 #;"J
= -~
-
nolF -
.-"'I
i L
[ 2 4 [ 8
HFE (pgmL)

1 BEABERR RS
Fig.1 Standard curve of resveratrol
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Fig.2 Influence of solid-liquid ratio on the extraction yield of

resveratrol
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Fig.3 Influence of pH on the extraction yield of resveratrol
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Fig.4 Influence of bath temperature on the extraction yield of

resveratrol
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Fig.5 Influence of time on the extraction yield of resveratrol
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Table 1 Results of the orthogonal-experiment for solvent

extraction optimization
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Fig.6 Influence of solid-liquid ratio on the extraction yield of

resveratrol
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Fig.7 Influence of pH on the extraction yield of resveratrol
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Fig.8 Influence of enzymatic temperature on the extraction

yield of resveratrol
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Fig.9 Influence of enzymatic time on the extraction yield of
resveratrol
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Table 2 Results of the orthogonal experiment for enzymatic
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