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Study on the Ultrasonic Wave Extraction of Red Pigment from Safflower

LIU Hong, QIAN Zong-yao, LI Bing-gi, MAO Yan-sheng
(College of Chemistry and Chemical Engineering, ShiHezi University, ShiHezi 832000 China)

Abstract: This paper studied the ultrasonic wave extraction process of Safflower Red from safflower. Single factor test and orthogonal

test were applied to analyze the effects of the key factors. Spectroscopic analysis and Color value method were adopted to determine the

absorbency and to measure the content of Safflower Red, respectively. The optimal acetone concentration, extraction time, extraction times,

temperature and the ratio of sold/liquid were 70%, 30 min, 2, 40 “C and t 1:12, respectively.
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1 10 70 35 1:8 0461 0231

2 10 80 40 1:10 0426 0.213

3 10 90 45 112 0389 0195

4 20 90 40 1:8 0367 0.184

5 20 70 45 1:10 0475 0.238

6 20 80 35 112 0448 0224

7 30 80 45 1:8 0436 0218

8 30 90 35 1:10 0371 0.186

9 30 70 40 112 0482 0.241
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