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Central Composite Design Optimization of the Extraction of Xylose
from Brewer’s Spent Grains by Ultrasonic Wave

LIN Song-yi, LI Qiu-jie, WEI Wei and LIU Jing-bo
(Nutrition and Functional Food Lab, College of Quartermaster Technology , Jilin University , Changchun, Jilin 130062, China )

Abstract: The extraction of xylose from brewer's spent grains by ultrasonic wave was studied and the effects of ultrasonic power, ultrasonic time,
and ultrasonic solid-liquid ratio on xylose yield were investigated. The best extraction conditions of xylose were determined through CDC opti-
mization. The results showed that the theoretical yield of xylose was 1.858 % when ultrasonic power was 643.5 W, ultrasonic time was 18.8 min
and ultrasonic solid-liquid ratio was 23.03:1. Through three times experimental testing, the average yield of xylose was 1.854 %.
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