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Table 1 Experimental factors and levels in D280
R A PE R B ZBERE C el pH H
K Flow rate/(mL « min—!) Ethanol concentration/ % pH value
—1 0.5 50 1
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Fig. 1 Effect of ethanol concentration on desorption percentage
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Fig. 3 Effect of pH value on desorption percentage
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Table 2 Design and experimental results
g BEHLT KBS EBEE A VB HM B ZMEEC WRE/%
6 1 0 -1 1 82. 46
. 75 5 2 1 1 0 57.56
S
B
55 10 5 0 0 0 75. 86
i 15 6 0 0 0 75. 89
0.5 1.0 1.5 2.0 9 7 0 0 0 76.01
BEEZR/(mL-minT) 17 8 1 0 —1 73.13
12 9 -1 0 1 74.16
B2 el R R 2R A B 3 10 0 0 0 76.20
Fig. 2 Effect of elution rate on desorption percentage 11 11 Y 1 1 55.23
14 12 -1 -1 0 84.58
M & 3\, L EEEE VR pH {E'@ﬁ@'&%'ﬂ%ﬁ%ﬁl 16 13 —1 1 0 58.12
A, pH ALK i B R A/, pH E A /DN, B2 T A R ! 14 0 -1 -1 82.34
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Table 3 The variance analysis of RSM optimizing D280
BRKB SEHA AhE 2y FiE P{H
Variance source SS af MS F value P value
1% Model 1 466. 28 9 162. 92 575. 84 <0, 0001
AW R 4.52 1 4.52 15. 96 0. 0052
Bk pH fi 1329.47 1 1329.47 4 698. 99 <0. 0001
AXB 2.12 1 2.12 7.48 0.0291
BXB 107. 20 1 107. 20 378.89 <0. 0001
CcxXc 13.92 1 13.92 49. 20 0. 0002
#2% Residual 1.98 7 0.28
4 F % Lack of Fit 1.91 3 0. 64 35. 28 0. 0025
2 Error 0.072 4 0.018
R2=0.9987 Adj. RZ=0.9969 Pred. R2=0.9791 Adeq. Precision=70. 954>>4
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Optimization of the Desorption Property of Apple Polyphenols on

D280 Macroporous Resin

LI Jian-xin,ZHANG Xiao-yu
(College of Chemical Engineering and Food Technology , Zhongzhou University, Zhengzhou, Henan 450044)

Abstract; Taking apple polyphenols as test materials,using the response surface method,the effect of optimum desorption

technology of apple polyphenols (AP) were researched. The results showed that the optimal desorption process was the

ethanol concentration 70% ,the elution rate of 0. 5 mL/min,pH 1. The maximum dynamic desorption rate was 84. 58% in

theory. The D280 macroporous resin could be used as the better material to extract the apple polyphenols.
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