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Extraction and Purification of Cephalin from Soybean Phospholipid

ZHONG Zhen-sheng, WEI Bo
(College of Chemical Science, South China University of Technology, Guangzhou 510640, China)

Abstract: The extraction and purification of cephalin from the soybean phosphatide were studied in this paper. After washed by acetone to

remove greases and free fatty-acids, the soybean phosphatide was treated by ethanol to remove lecithin and then extracted by petroleum ether.

For extraction of cephalin with high purity, the best technological parameters were determined as follows: the ratio of solid to liquid ratio of 1:4

(w/V), extract times of 3, and extract temperature of 30 “C. Under those conditions, the yield of cephalin was 91.9% with the purity of 93.5%.
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Fig.1 Technological process of extraction of cephalin
1.32  SEEG R E S HRAE
1.32.1 TARAZEDE

K AT G FH N S 220 R e, b i ig
RS MR R 2 VA ARAE I R TR NR HD ANV
Gt 2 IRE e Ja vl D RE T .

HERAPRE — & B K SR KB, BT =1k
W, IIN—E LB BRI, HFahiideas, i
TEFTRRVE R, 2R (RA B ER S B, =
a A THIDE, TRRACIRKEHIEENE (PE & & 35%).
1322 ToKLEEIUE

SRR E RGN, FEHIBEE. I
REATVLEERE A =30 o 2. HH T SRR AR 72 Hg s P o
(1) A P LU o e A LR M v, mT LA aet AR s ez
Z R EEBR AL PR E  A T A A, T A A AT Y L
T A U BE AEBE P

AEMRARE — 2 K R HI N, BT =1k
W, IIAN—E WK CBE, JFahfitEds, FHIFEfT
TAERGREE T, 2905 h G ik, o HER s Gisig
U, RENE—ERE, SRR T 2T, W
JE 2B ER I R IR B o AN IR TS,
BT A e FUUREREHEVR A9 (PE & 60%) -
1.32.3  fiHEFEREHL

ZEWE AP 5 DS Hh 3 A s s R UL 1k
o e R S CE T VAR RE O, T UURERE A
MRS THE, B2 IR G, IR EE R T
Tk, 830 o B i i 1 H B

K EEA YRR I — € BTN =M, % —
SE LLIINAT I, 76 BT R N RO B — i I3,
HHEFERCR, IR, AR KL 25 mL, #HEF|
bR, LB CRER PR UTUE 733 ik, 1,
P TIEAHR I R R o
1.4 SyHrkail

W SCER®, TR, ol K A B
i Ze Agilent1100 St BAH Ea i ASGEAT 2B S I E
141 g

k. Zormax NH, (0.46x25 mm); izhH:
1E O -7 A EE-HaPO4-H,0 (45: 48: 0.15: 7.5, VIV),
VRS TIE: 1.0ml/min; AEE: 30 °C; Ak
12x10° pa; KEK:: 206 nm; #EFER: 10 pL.
142 FESTUGEE

TEME: WERERIE O R R REE=1L1VVD

PR FETRRPRE— & Efean, FAATRELHI A 11

334

(1) 1E e~ N B G U8R 7 VA AR, R BT 10 mL
AR

FRAER: RERAFRE — & EARAES PE, T&FE MR
75 V) o
143 M

HY ARG AR E I, AR S AR eI VRN E AR [R]
(R ETE A N REAT 00T, DUE O BRI [ AT AR, DA
AN TE o
15 ERIZERGS R PEMFRIUR A

PE 19 (%)=(FE I E x4 fZ+JE R PE 1R
)x100%

2 #R51He

AE R R LR =Fr B, R ATMBEA
BEANTEA) 2 U 5 o
2.1 FEHUE IR S 45 S R
FEIRIE 30 C, ZEBURHCN 3 IRINFFAF N H 1k}
TEERS AR R, BARG R AR 1.
1 ZERGAEXNERFNT
Table 1 The effect of solvent usage on the extraction results
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5 lg  ImL kg mlxkEk ERElQ AEI% FEI%
1 100 30 3 15x2 56 922  86.0
2 100 40 3 15x2 59 935 919
3 100 5 3 15x2 60 923 933
4 100 60 3 15x2 61 916 931
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Table 2 The effect of extraction number of times on the

extraction results
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5 /g /mL R4 mLxREK FERE/Q 4% FE%
5 100 40 2 15x2 5.3 925 817
6 100 40 3 15x2 5.7 931 884
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7 100 40 4 15x2 5.9 917 90.2
8 100 40 5 15x2 6.0 90.8 908

& 2 Fill, BEEARREHIINR, Iwiae
APHER, (HIKES RS, S s e ot 2 b
AR BIE 2 T A B NES . PR REE AR
HoREm, VE T AR B U R A At 2 7y
WEEE N, (EAURE NRE. NN EIE S, BT
THAER B R, ZREHI8, WHEEBUXECN 3 K.
2.3 AEHGIR LR SOG4 R A A

TERREEE A 1:4 (M), ZERGRHECK 3 IR
AR RN ABUSCR AR, G5ER AR 3.

3 LUREREE RN
Table 3 The effect of extraction temperature on the extraction

results

R RA BME LBE OBA J B AE

=4

5 lg  ImLxkEk ImLxk#k /1'C FEREFlg A% 1FEI%

9 100  40x3 15x2 30 59 91.9 90.4
10 100  40x3 15x2 40 6.1 92.4 93.9

11 100  40x3 15x2 50 6.1 92.6 94.1
12 100  40x3 15x2 60 6.2 91.7 93.2
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Fig.2 HPLC chromatogram of control sample
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Fig.3 HPLC chromatogram of cephalin standard sample
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Fig.4 HPLC chromatogram of cephalin extracted sample
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