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Optimization of Extration Method of Lycopene from Watermelon

CAT Yan WU Shun LIU RuRan
(College of L i e Science and T echnology, Central South University of Forestry and T echnology , Changsha 410004, P.R . China)

Abstract The extraction and determination of lycopene contents in watermelon were studied.
The optimal conditions were as follows: solid liquid proportion in an optimal proportion of 0.33g/mL,
extracting solvent of 2% dichloromethane, extraction time for 2h, pH of 5. 5, extraction tem perature
for 35°C. Under optimal conditions, the lycopene was extracted from watermelon with satisfactory
result.
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