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Extraction of Chlorophyll from Filter Mud with Microwave Pretreatment

WANG Xiao-fei, GUO Hai-rong, LI Zhi-chun, MO Bin
(Institute of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)
Abstract: Extraction process of chlorophyll from the microwave radiated filter mud was investigated. The best procedure was as follows:

after adding 5 mL of 60% alcohol to dissolve 5 g of dried filter mud, the mixture was pretreated by microwave, and then extracted for 30 min by

50 mL of 95% alcohol at 60 “C. Under the above-mention conditions, the chlorophyll content reached 45 mg/mL, which was higher than that by
traditional method (23.86 mg/mL). And the extraction time was shorter than that of the traditional method (4~12 h).
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