wF @ ¥ 201300):11~14

- IR -

PR KRB SR S K N B T EW R

H O E.EAE HTHR. EFHF.HRAR

LR L K2 2B, TP 7 5 330045)

B R ARRK P RBBEASA B A XA, AR T A AR A Rk B OF S BRI R 5%
FTRAY P EORBL L, SREN ATBMER P LR E T RELE TRRA TH-
AERR G H =2 1 W RAER B Ky F 3 K, FIAFE 20 s, #Hk A 16, £33 HFRX
B ah b, AR BT R | E R 0 R K6 K A i () AR K (g/ml) 3 AN B it
AFTERXER, SREAN N CH-ARARSH=2: 1 REAEN R ARILA 1 6, £ME K
AFBHKTERS s IRBPARZIF P HLBIEXFERESH TR E A EAY b FERR

ROR Y vy K AMR R A AR IS S K Ty >0 18
KRR R 2RI DR R Bk
XHRFRIAAD A LE4HS:1001—0009(2013)01—0011—04

hE 42 TS 264. 4

TRAAt B B A kB AR A Bk AR A 2 20 A AT
Yifl AR 55 B A R R R H A R B IO R A b 2
— RGBSR R, S M E R TR
KRZE”RZIHRHE R F K CH R ER LT &
GeR CMAVCZEMEE" . BRRAEER Cly
LSRR AL R BRI LSRR E R
AN EZRNERY . K PR IMERABIE
B B AR A TR BT PR AR B R L D AR, AR ST
FRYKNE M RERAERANRNEF B 2
SR GRBE 1 BTy o A B By 9 47 988 7 99 By 4 A=
R AGRZEEFESMIS . Je RS b RKBF
FEAEUL AR B R A T ST i — DL

RNE D RAIRBOVIHE b ROTEHI R, A [F
RFIEFR PR LRI S RIORBOTIEAFTE—
TEMIZESE, NI b R AR BTk R IR R MR 2]
B N RFR P —A TR RIS, I H R 32 2R
PEIAEE BN, B AT AR BF R 7E 22 10 g
HEAE" S5 SRR AN 2 s 4k ) BRARGE , (E R BRIk o i
WEFSRBT ST . itk BLak B A2 R Ak 2 Py 2 b
‘e M R M B AR L HET R E P RAER
B ST AR TS [ 9 70 F BR E A

E—EER N HF 988, %, ik AM L, R F @A RAHR
FR

FEMEE AADRA63), F L #%, L EEAFRMF AL
BE EMBAHR T4, E-mail:xiaobiaoxu@hotmail, com.
ESTR:BR A RAFEL KT A (31160385) ;8- H 3 B =4
HAYEF B B (2011DFA 31050,

YrFE B H8:2012—08—27

KFTR/NFEXF IS B D R B BGER AR, L e 1 e
BB S D R T 25104,
1 #MRS5F*
L1 K5eak

Ay AR AR A & g T
FOE 20 BRI A e s, EEIF N R R A
T L 2 A B A 3 ok (359 g KT 1B 2% Ak R il A
FRATD ., FEZE R AUY220 BIHF KT (H 4 58
A, ZD-420A BB 5 1 TR K AR G 2T R IS Y
BEBRATD , WD00SL23-2 #I M b (k& 22 H A 7D,
UV-2450 #UEHM G TH(H AR S HBRAFD S,
L2 Rk
L2.1 BAREFIMEE HRERCIRZE DI Ak,
AHE-TNENR A AR AR 1 DK EE-TNER
(RFRLEN 2+ DAF 5 R i AR . HEmARE 1 ¢
BRBERESF A, A 6 mL 38 B, B A S e AT 4R
B, B K T s Kk, ZEERA E] 20 s, BRHBEAR,
A4 WA 8, M B VR AE 450 nm Ab RS, AT 3
WEE, 4 RPCEHME.
L2.2 ZEE-REREBRAERAESE EBURHELS
1:1.1:2,2:1.3% 1.4+ 1K EE-AEHRBGRH], 32
BOP R 1.2.1,
12,3 Ak HREE IZE-ARAERER2: D
ARG HEFREL 1 g BRARBESR A, A 6 mL 42 HR
7 5 43 FIAE SR K 7 A K R K R ok R RS KR R
FIZAE T 4R EUATR] 20 s, U Sl 4R 7E 450 nm 4b )R
HfH. FAbH 3 RER 4 RECEHE.
L2.4 TRUATERT IR DL EE-TR I GRRR LR

11

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

< IREHR -

wF @ ¥ 201300):11~14

2+ DRG] R FRER 1 g BRBEMER A, A 6 mL
PRI, 5 T8 K F7 0 v s 2K, B ER |) 4 3 S 10,
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Table 1 Arrangement of Ly (3*)orthogonal test of
microwave extraction
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Fig. 1 Effects of solvents in the extraction of carotenoid from
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Light absorption value

kiwifruit fruits
Note: A:ethyl acetate;B:acetone/sherwood oil (1 : 1) ;C;ethanol/ ace-
tone (2 * 1) ;D;acetone; E:sherwood oil.
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Fig. 2 Effects of alcohol-acetone volume ratio on

the extraction of carotenoid from kiwifruit fruits
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Fig. 3 Effects of microwave power on the extraction of
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carotenoid from kiwifruit fruits
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Fig. 4 Effects of extraction time on the extraction of
carotenoid from kiwifruit fruits
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Fig. 5 Effects of ratio of almond to solvent on the extraction
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carotenoid from kiwifruit fruits
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Table 2 Results of orthogonal test of microwave extraction
K& Factors

RET ks wR Mo o B

NO. A (B Ratio of sample 5 Loorpron Lo

Microwave power Time/s to solution value scale

1 G (D) 1(15) 1(1:6) 0. 3383 3.383

2 1 2(20) 2(1:9 0. 2203 2. 203

3 1 3(25) 3(1:12) 0. 1887 1. 887

4 207 k) 1 2 0. 2750 2. 750

5 2 2 3 0. 2050 2. 050

6 2 3 1 0. 3973 3.973

7 RGP ) 1 3 0. 2393 2. 393

8 3 2 1 0. 3957 3. 957

9 3 3 2 0. 3043 3.043
K 7.473 8.526 11. 310
K 8. 773 8.210 8.910
K3z 9. 393 8. 903 6. 330
k1 2. 491 2. 842 3.771
k2 2.924 2.737 2.970
k3 3. 131 2. 968 2.110
R 0. 640 0. 231 1. 661
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Study on Extracting Conditions of Carotenoid in Kiwifruit by Microwave

GAO Jie, HUANG Chun-hui, QU Xue-yan,GU Qing-qing, XU Xiao-biao
(College of Agronomy,Jiangxi Agricultural University,Nanchang,Jiangxi 330045)

Abstract ; Using yellow flesh ¢JinFeng’ kiwifruit as material,the microwave extraction of carotenoid using organic solvent
from kiwifruit (Actinidia chinensis Planch) fruits was performed. The results showed that the optimization conditions for
carotenoid extraction through single factor experiments were as follows: ethanol-acetone mixtures (¢=2 ¢ 1) ,middle high
microwave power,20 s/time,1 ¢ 6 of ratio of solid to ethanol solution. Based on the single factor experiment, microwave
power,time and ratio of solid to ethanol solution which were the greatest impact on carotenoid extraction were chosen as
the factors for orthogonal experiments. The results were indicated by orthogonal experiments that the optimization
extraction conditions were 1 ¢ 6 of ratio of solid to ethanol solution, 25 s, middle high microwave power with ethanol-
acetone mixtures (¢=2 * 1). Through the range analysis of orthogonal test, the most important factor on carotenoid
extraction was ratio of solid to ethanol solution™>microwave power>>time.

Key words: kiwifruit;carotenoid;exrtactin; microwave method
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