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700 nm &b ¥ 58 R G BE. R UE BT Wi bR M 4R,
BEFAFERFC=1.894 14 +0.192 2, XL EH
#0.999 5, XA :A FWAE;C A EEFRIKE
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W TS R B A BB AR AT B R
RECKHE B TARHEILFTLEHER

EBBE(mg/g) =2V

X CHENFLZBMEE, pg/mL; V AR
BAAR oL M REILELRE,s.
1.2.2 S #EHFRIGABR
BEILFLEEME, T 250 wm 7, RBUE
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mL,1/30 ~1/70) % 4T %t 4 L& Kk Be R m ez,
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Fig.1 Effection of cellulose contepg n
the yield of polyphenols
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Fig.2 Effection of extraction time on

the yield of polyphenols
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Fig.3 Effection of temperature on

the yield of polyphenols

HME3ALUES FRAET  FHERBRR
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Fig.4 Effection of pH on the yield of polyphenols

2.1.5 HRZEHMBERG YN
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Fig.5 Effection of ratio of material to liquid

on the yield of polyphenols
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2.2 EXRAEER

EHREERAREMDL EREILGLEZEBE
ENFERZRFRBURE (A) .pHE(B) . H#
H(C) NG E (D) RIEH (E) , KA L (4°)
EXRBRITMRBREAGHITEESEZER, RITE
ZREKFEER(ERD) , EXRRERRE 2,
HEIMERRE 3.
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Tab.1 The factors and levels of orthogonal design

AR B CHWL DEAB Ei
¥ BE/C pH{E /(g-mL™") B/% [@l/h
1 40 4.0 1:40 2 2
2 50 4.5 1:50 3 3
3 60 5.0 1: 60 4 4
4 70 5.4 1:70 5 5

®2 EXRBERREBESHER
Tab.2 Results of the orthogonal design and

range analysis

XKES 4 B c D E  ZRER
1 1 1 1 1 1 3.143
2 1 2 2 2 2 3.235
3 1 3 3 3 3 3.567
4 1 4 4 4 4 3.978
5 2 1 2 3 4 3.679
6 2 2 1 4 3 3.104
7 2 3 4 1 2 3.050
8 2 4 3 2 1 3.513
9 3 1 3 4 2 3.141
10 3 2 4 3 1 2.818
11 3 3 1 2 4 2.581
12 3 4 2 1 3 3.116
13 4 1 4 2 3 3.073
14 4 2 3 1 4 2.824
15 4 3 2 4 1 3.207
16 4 4 1 3 2 3.298
K, 3.48 3.26 3.03 3.03 3.17
K, 3.34 3.00 3.31 3.10 3.18
K, 2.91 3.10 3.26 3.34 3.22
K, 3.10 3.48 3.23 3.36 3.27
R 0.57 0.48 0.28 0.32 0.10

£33 HESGWX

Tab.3 Results of variance analysis

AR mEFHFM AHE FH FIEFRE BFHEH
A 0.756 3 34.364  9.280 *
B 0.525 3 23.864  9.280 *
c 0.178 3 8.091  9.280
D 0.327 3 14.864  9.280 *
E  0.022 3 1.000  9.280
®E  0.02 3

.« AEXRAREN

HERXRBSERTUEL , SEENFRY:
BE>pHE >EHE > B >iE. B, B
E.pHE BABRENEERNE BRAHERT
2.8 A\B,C,D,E; ,BNR & 40 C ,pH 5.4 B kb
1:50, Kg P& 5% , S Bt iE 5 h.

X IEAS RS A5 B 0 B AE T2 3T R R 5.
SREREILF LN EZBMBERS IR 4.25,4.12,
4.36 mg/g (RSD =2.4% ). ABLERERARER
WIZ%MHHRE HEENTEILELRBMNE
BMEE AT WEFRET —ENSE.
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Cellulase Enzymatic Extraction Technology on Polyphenols
from Leptopus Chinensis ( Bunge) Pojark

WANG Chao'?, LI Jie', LEI Qiang', WANG Gui-hong', LONG Yue', XUE Qian-qian'

(1. College of Chemistry and Molecular Engineering, Zhengzhou University, Zhengzhou 450001, China; 2. Zhengzhou Fruit Re-
search Institute, Chinese Academy of Agriculture Sciences, Zhengzhou 450009, China)

Abstract; The optimum technological condition by the Cellulase Enzymatic Extraction Technology of the poly-
phenols from Leptopus Chinensis ( Bunge) Pojark is studied. Through the Orthogonal design, we analysed the
effect of ethanol concentration, ratio of material to liquid, to the polyphenols from Leptopus Chinensis ( Bunge)
Pojark. The experiment result shows that compared with ultrasonic wave extraction technology on polyphenols
from Leptopus Chinensis ( Bunge) Pojark, this method has a greater extraction rate (4.24mg/g). The extrac-
ting technology shows higher extraction rate of polyphenols, good stability, green, no pollution, and is availa-
ble for industrial production.

Key words: Leptopus Chinensis ( Bunge) Pojark; polyphenols; ultrasonic wave;orthogonal test



