MK EmBHL

Modern Food Science and Technology

2007, Vol.23, No.10

REREF 7B RILHIR

PRBE, REME, REX, BEE
T BRFAGHRFERRFR, & T 530005
WE: ART bR EAMIEA R a-FERF BRI AF BRI B 4hAb. NPT 69 JURF KIURRR & Thik ik 7 —AP 5 B 2R ST
GRS S-8, AT S-8 B FIEMAT T AL, LXK S8 5B a-FRF ML AR pH=1, RM 1 h, LHF 0.2 mg/g #fE,
VAZABIK ML, Rak 3BV, EWEHT, THREILEA 99%0) R 3.

KA. a-fRRA sbAk; KIURAE; SRURAR

FESHES: Q939.99; XEAMFIRIE: A; XERS:1673-9078(2007)10-0066-03

Study on the Separation and Purification of a-Arbutin
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Abstract: The absorption characteristic of a-arbutin produced by Aspergillus oryzae and its separation and purification were studied.

Among the examined absorbent resins, the S-8 resin was found to be the best one. The conditions of separation and purification of a-arbutin

using S-8 resin were optimized and the best pH value of samples, absorption time, loading amount of the samples and the flow rate of water

eluent were 1, 1 h, 0.2 mg/g Resin, and 3 BV/h, respectively, under which the purity of a-arbutin reached 99%.
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(1) ERRAHT % (askE C18 4, BN
FEE: /K=5:95, ¥R 30 °C, Ji# 1 mL/min, R
- 280 nm"!,

(2) HEENTE: BIFAN IR OB LK
=3.1:1:1, WU RE. BRRE ReAEN 0.80, Al Ry
{8 0.9,

24 FHEFESENREMIE: B500 uL R, N
A 750 uL DNS, J#h/KH R 5 min, #ERERE 15
mL, 520 nm Fll3E OD {H.
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Table 1 Absorption capacity of resin

AB-8  X-5 S-8 NKA

KEERY R 4F 134 134 134 134
HAAMERRESE 119 075 043 119
HHARR M AR 0.15 059 091 0.15
HARMERRESE 013 034 042 013
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Table 2 Effect of sample pH values on S-8 resin adsorption

1 1.5 3 4.5

EFAERBE 0~60 0~60 0~60 0~60

RERFRMIE  70~150  70~150  70~150  70~150

SRS =90 =80 =70 =70
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F< 3 ERRFIxT S-8 HIASIRFHANSZIM  BAGL: mL

Table 3 Effect of eluent on S-8 resin adsorption

AABIK 30 % LB 60 % LB
F MR RBLE 0~60 0~60 0~60
RRFHBE  70~150 60~150 40~150
ABRABE >90 > 60 >40
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Table 4 Effect of sample volume on S-8 resin separate

1/10 BV 1/5BV 1/3 BV

KBRS 0~60 0~60 0~60
NS 70~150 70~150 60~150
SRS =90 =70 =60
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3.3 RERTHE—D4lifh
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2.3 FERIRE R, 3 RIaiRE R
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3.4.1 BUSE& AT AB-8 KFLHE 150 g 2&H: (29 4
FEARRR 350 mL). REEK 50 mL (Z15RERTF 66.775
mg) FRERLE, B IEE 1 h 5, 30%CEEMEE S BV.
WRARGEI, RS 50 mL, HURER: 2.3 i
MEE BFF RSB 1.1589 g/L, WEH 87%. MK4E
WpH E 1.
342 BOHEA R S-8 KALMME 150 g et (Z9h
FEARRR 350 mL), 55 1 B AT, #iEE 1h )5,

UK VERE, & 15 mL 2 RIEEVERR, 1% 2.3 H
T3 A BE S e L PIT(E A 3 22~38 i, ek T
WA R AR 37.9 mg.

343 45 38 LG HIE APl R 415 2
4230 mg, 1% 3.3 WINERBIRERE 13.294 mg. &
SIS RERFF RN 7%,

344 % 100 mg AESH SR AAIE AR E 2 1000 mL, HX
10 uL $% 2.3 WA 1) i s8eoE g vkl e R SR
= 99%.

345 %30 mg RERF MIABMRERZ 10 mL, et
KMME +171 °C.
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