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Abstract: In order to improve extract efficiency of apple polyphenols, the dynamic law of gpple polyphenok (AP)adsorption D280
macroporous resin was researched to establish a mathematic model. The Response Surface Methodology(RSM )was used to investigate the
effects of feeding rate, sample concentration and pH on the adsomtion properties of macroporous resin and the effects of flow rate, eluent
concentration and elution volume on the desormption properties of macroporous resin for apple polyphenols . The results showed that the optimum
adsorption conditions were the feeding rate of 1.52 mL/min, sample concentration of 2.50 mg/mL, pH4.25. The D280 macroporous resin can be

used as the best material to extract the apple polyphenols.
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Fig.1 Effect of pHon adsorption amount of D280 resin
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Fig.2 Effect of different concentration on adsorptionamount of
D280 resin
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Fig.3 Effect of feeding rate on adsorption amount
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Table 2 Optimization of dynamic adsorption on D280 resin

KI5 A B HEHLA
M2 /(mglg)
1 1 1 0 44.52
2 0 1 -1 43.15
3 0 0 0 42.63
4 -1 1 0 44.69
5 0 0 0 42.81
6 -1 0 -1 41.29
7 0 0 0 42.98
8 1 -1 0 39.54
9 0 1 1 43.58
10 0 -1 -1 38.49
11 -1 -1 0 40.23
12 0 -1 1 38.65
13 1 0 1 41.13
14 -1 0 1 41.38
15 1 0 -1 41.09
16 0 0 0 42.41
17 0 0 0 42.53
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Table 3'Variance analysis table for responses of dynamic
adsorption on D280 resin
T F KRR Ss DF MS

F value P value

A 5431894 9  6.035438 165.838 <0.0001
A 0.214512 1  0.214512 5.894242 0.0456
B 4526761 1 45.26761 1243.835 <0.0001
BxB 0489604 1 0.489604 13.45304 0.0080
CxC  7.827925 1  7.827925 215.0909 <0.0001
KE 0.254755 7  0.036394

K#F % 0050275 3 0.016758 0.327823 0.8068
g £ 0.20448 4  0.05112

B 54.57369 16
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