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Fig. 1 Effects of solvent on extraction of chlorophyll from

black bean sprout
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Fig. 2 Effects of temperature on extraction of

chlorophyll from black bean sprout
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Fig. 3 Effects of time on extraction of chlorophyll from

black bean sprout
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Fig. 4 Effects of material-liquid ratio on extraction of

chlorophyll from black bean sprout
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Study on Optimization Extraction Conditions of Chlorophyll from
Black Bean Spout by Response Surface Methodology

WEI Hai-xiang, LIANG Bao-dong,ZHANG Ai-min, WANG Yuan-jun, WEI Xiao-ye
(Institute of Life Science and Engineering,Jining University, Qufu,Shandong 273155)

Abstract: Response surface methodology was used to optimize the extraction processing of chlorophyll from black bean

sprout. On the basis of single factor experiments, three factors and five levers response surface methodology were

designed by BOX centre modular design principle. The results showed that the optimal extraction conditions of

chlorophyll were as follows:extraction solvent 95% alcohol, material-liquid ratio 1 g : 4 mL,extraction temperature 40°C

and extraction time 9 h. Under the optimal extraction conditions, the chlorophyll extraction concentration was up

to 3. 03 mg/L.

Key words: chlorophyll of black bean sprout;extraction;response surface methodology; technology
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