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Research on the Extraction of Polyphenols from Grape Seed by Ultrasonic

LI Hua and SHEN Jie
College of Enology Northwest Sci-tech University of Agriculture and Forestry Yangling Shanxi 712100 China

Abstract The optimal conditions of polyphenol extraction from grape seed by ultrasonic were studied. The effects
of five single factors including ultrasonic frequency action time temperature extracting period and ratio of raw
materials and solution and extraction times on extraction rate of polyphenol were investigated and the best tech-
nical conditions for polyphenol extraction was obtained through orthogonal experiments based on single factor as fol-
lows temperature below at 45 C frequency as 40 kHz ratio of raw materials and solution as 1:12 five extrac-
tion times and extraction period as 55 min. Such extraction method could effectively avoid polyphenol decomposi-
tion under high temperature and shorten extraction time. The method could be widely applied in labs.  Tran. by
YUE Yang
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I A B C D PR (%)
1 1 1 1 1 85.4
2 1 2 2 2 94.6
3 1 3 3 3 96.1
4 2 1 2 3 95.8
5 2 2 3 1 98.4
6 2 3 1 2 94.3
7 3 1 3 2 97.2
8 3 2 1 3 89.7
9 3 3 2 1 97.8
K1 276.1 2784 2697  281.6
K2 288.5 282.7 288.2 286.1
K3 284.7 288.2 281.7 281.6
k1 92.033 92.800 89.900 93.867
k2 96.167 94233  96.067 95.367
k3 94.900 96.067 93.900 93.867
R 4134 3267 6.167 1.500
C>A>B>D
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