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Extraction of L ycopene fran W atermelon

L1ShuMei YaNG Fan® DonG Cai-Xia

(School of Chemistry and Chemical Engineering, H enan I nstitute of Science and T echology, X inxiang, H enan 453003, P. R. China)

a(D eparment of M icrobiology, X inxiang M edical College, X inxiang, H enan 453003, P. R. China)

Abstract The procedure of extracting lycopene from watemelon with organic ®lvent was
studied The optimal extracting ®lvent is acetone-chloroform and the extracting conditions are
extracting olvent to w atermelon ratio is6 1, tanperature is 35 , extract tme are 110min

Key words W atemelon, L yoopene, Extraction



