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Abstract: The extraction of proanthocyanidins from skin of red locus seed were investigated by the single experiments and response

surface methodology. T he single experiments were used to explore the effects of different extractant, extractant concentration, different acid, pH,

liquid-to-material ratio, extraction temperature, extraction time-and extraction times on the yield of proanthocyanidins. The best extraction

temperature, extraction time and extraction times were determined as 40 °C, 90 min and one time, respectively. Then the extraction pH,

liquid-to-material ratio, and acetone concentration were investigated through response surface experiment. Based on the regression analysis, the

extractive conditions were optimized as follows: pH 2.6, liquid-to-material ratio 55 mL/g and acetone concentration 67%. The extraction rate of

proanthocyanidins of this optimized procedure reached 9.57 %.
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Table 2 experimental design and results for response surface

analysis
AR BITE  Xi X2 Xz  REEMY%
4 1 1 1 0 8.93
15 2 0 0 0 9.28
11 3 0 1 1 9.10
10 4 0 1 -1 9.44
1 5 1 1 1 9.37
9 6 0 1 -1 9.00
3 7 -1 1 0 9.52
7 8 1 0 1 9.09
5 9 1 0 -1 9.27
8 10 1 0 1 8.64
12 11 0 1 1 9.03
2 12 1 1 0 8.93
6 13 1 0 -1 8.87
13 14 0 0 0 9.37
14 15 0 0 0 9.36
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Fig.10 Responsive surface and contours of the effect of pH and

acetone concentration on the extraction rate of procyanidins
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Fig.11 Responsive surface and contours of the effect of
liquid-to-material ratio and acetone concentration on the
extraction rate of procyanidins
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