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Extraction of Anthocyanin in Purple Yam by Accelerated Solvent

TANG Xiao-wei, HE Hong-ju, SONG Shu-hui, WANG Wen-qi, GAO Hua-jie
(Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100097)

extraction condition was at 80°C ,cycling four times,120% washing solvent and keeping 2 min. Meanwhile, the most

solvent consumption, high extraction efficiency etc,and would be developed in the future.
Key words: Purple yam;anthocyanin; ASE

10

Abstract: The influence of temperature, cycling time, the solvent volumn and stable time on the extraction efficiency of
anthocyanin in Purple yam were discussed by the method of accelerated solvent extraction using orthogonal
experiments and the analysis of variance. The results showed that the separation and identify by HPLC, the best

important factor on extraction efficiency was the temperature. This technology had the advantage of saving time, little



