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Optimized Extraction Conditions and Stability of Purple Cabbage Pigment

WEN Yuebing' ,ZOU Yu! , HU Li-ming® , TIAN Mi-xia!
(1. College of Life Science, Dalian Nationalities University, Dalian, Liaoning 116600; 2. Department of Quartermaster, Air Force Logistics

College, Xuzhou, Jiangsu 221006)

Abstract: Taking purple cabbage as material, the optimum extraction conditions of purple cabbage pigment and effect of

temperature, light, metal ions and food additives on pigment stability were studied. The results showed the optimum

extraction conditions as follows: extractant, 30% ethanol; liquid-solid rate,25 : 1 mlL/g;extraction temperature, 30°C ;

extraction time,40 min. Under these conditions, the largest color value of pigment extraction was 8.4 U/mL. Heat and

light could reduce the stability of purple cabbage pigment. Some metal ions such as Cu*" ,Fe’* and Fe** could change its

color. The pigment was relatively stable under glucose, sucrose,potassium sorbate and sodium benzoate solutions,but the

citric acid might lead to increase in its color.
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LSS 0. 5200 0. 5570 0.5710 0. 5080 0. 4060
REE/ % 0. 3510 0. 4900 0. 4960 0. 4360 0. 3430
%3 AERELA B TRENE R
HREF ]/ h 2.0 2.5 3.0 3.5 4.0
BERE/ g 0. 5244 0. 6400 0. 6140 0. 5985 0. 5959
LSS 0. 5170 0. 5730 0. 6000 0. 6310 0. 5590
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Study on Soxhlet Extraction Technology of Total Flavonoids From Orostachys fimbriatus

WANG Ya-hong' , WANG Ya-li? ,ZHU Bo*
(1. College of Chemical and Pharmaceutical Engineering, Jilin Institute of Chemical Technology , Jilin, Jilin 132022; 2. Changchun Emergency

Center, Changchun, Jilin 130000)

Abstract: To study and optimize the extraction procedure of total flavonoids from Orostachys fimbriatus (commercially

available) ,the single factor experiment and orthogonal experiment were applied to investigate the influence of factors like

solid-liquid radio,extraction time,powder mesh and ethanol concentrate upon the yield of the total flavonoids by Soxhlet

extraction method. The results showed that the optimal conditions were 1 ¢ 15 g/mL of solid-liquid ratio,3 h of extraction

time, 100 meshes of Orostachys fimbriatus powder,75% of ethanol concentration. In this condition, yield of the total

flavonoids was 0. 63%. The procedure is simple,stable and efficient.
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