Nat Prod Res Dev 2011 23:556-560 448

11001-6880(2011)03-0556-66

80% ; 1:13; 60 C.

069

410128

; 105 min;

tA

Extraction Technology of Resveratrol from Mulberry Leaf
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Abstract: The mulberry leafs contain amount of resveratrol which has various health effects. In this experiment the opti—

mum conditions of extracting resveratrol from the mulberry leaf with the reflux was established as follows: the solvent was

alcohol the temperature was 60 °C  the time was 105 minutes the concentration of alcohol was 80% and the material

rate was 1:13. And the content of resveratrol was determined by HPLC.
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Table 1  The experimental respLt of the exactness
( Test No.) 1 2 3 4 5 RSD (%) (n=5)
( Mv. sec) 38963.91 38852.50 38664. 89 38576.46 38402. 18 0.51%
3.3 RSD 0.57% 2,
2.3 8 h
2
Table 2 The experimental respLt of the stableness
( Time h) 0 2 4 6 8 RSD (%) (n=5)
( Mv. sec) 38748. 49 38961. 04 38698. 30 38529.05 38703. 65 0.57%
3.4 20 pL RSD
(0.25 pm) 0.49% ,
2.4 5 3.5
3
Table 3  The experiment result of sample recovery
( Sample No.) 1 2 3 4 5
( Dosage mL) 0.4 0.45 0.5 0.55 0.6
( Mv. sec) 33950 35416 36706 38767 40375
( Recovery) 98. 54 97.98 97.09 98.22 98.29
=98.02% RSD =0.57%
3.6
3.6.1
2- 5 o AY AY
4 ° 4 o
4
Table 4  Effort of different agents on resveratrol extraction
80% 80% 80%
Solvents 80% Ethanol 80% Methanol 80% Acetone

Ethyl acetate

( Mv. Sec) 21200.6 23625.8 25500.4 2567.2

( Content %) 0.0224% 0.0247% 0.0265% 0.0048%
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Table 5 Effort of different concentration of alcohol on resveratrol extraction
60% 70% 80% 90%
Solvents 50% Ethanol 60% Ethanol 70% thanol 80% Ethanol 90% Ethanol
( Mv. sec) 15643.5 18540. 4 21200.6 21476.5
( Content) 0.0172% 0.0199% 0.0224% 0.0227%
3.6.3 1:13.1:15.1:17
2.7 6 o
6
Table 6  Effort of different material fluid ratio on resveratrol extraction
( Solid-iquid ratio) 1:9 1:11 1:13 1:15 1:17
( Mv. sec) 19796. 4 20762.6 21200.6 21293.1 21356.3
( Content %) 0.0211% 0.0220% 0.0224% 0.0225% 0.0226%
3.6.4 50.60.70 °C
2.8 7 o
70 C
7
Table 7  Effort of different temperature on resveratrol extraction
( Temperature) 40 C 50 C 60 C 70 C 80 C
( Mv. sec) 17985.4 18144.7 19165.4 21200. 6 21497.5
( Content %) 0.0194% 0.0196% 0.0205% 0.0224% 0.0227%
3.6.5 90 min 75,
2.8 8 90,105 min o
8
Table 8 Effort of different time on resveratrol extraction
( Time) 45 min 60 min 75 min 90 min 105 min
( Mv. sec) 14325.9 17036.6 19565.4 21200. 6 21297.5
( Content) 0.0159% 0.0185% 0.0209% 0.0224% 0.0225%
4 10
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(A) 70% 80% ~90% 60.70 C (D) 75.90.105 min
(B) 1:13.1:15.1: 17 (C) 50. 8
9
Table 9 Orthogonal design and respLt of the extraction of resveratrol
A( %) B( ) o ) D( min)
Number Ethanol concentration Solidiquid ratio Extract time Time (Mv sec)
1 1 1 1 1 13057.4
2 1 2 2 2 17086.7
3 1 3 3 3 17986.3
4 2 1 2 3 21223.5
5 2 2 3 1 18343.1
6 2 3 1 2 19032.9
7 3 1 3 2 21879.5
8 3 2 1 3 20542.6
9 3 3 2 1 18946.2
R, 16043.5 18720 17544.3 16782.2
R, 19533.1 18657.5 19085. 4 19333
R; 20456. 1 18655. 1 19402.9 19917.3
R 4412.6 64.9 1858.6 3135.1
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