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Selection of Optimum Extraction Conditions of Anti-bicteria Substances fromHubrid Edible Gourd

LI Zheng-ying', ZHANG Bao—-jun?, CHEN Zhong-jun?
(1. Department of Food Science and Engineering, College of Vocational Technology Inner Mongolia Agricul tural University,

Baotou 014109, China 2. College of Food Science and Engineering, Inner Mongolia Agricultural University,

Hohehot 010018, China)

Abstract: Study the conditions of extracting anti-bacteria substances from the hybrid gourd. The result indicates that the best
solvent of extracting anti—bacteria substances iswater. After juice of the hybrid edible gourd extracted, remains of the hybrid
edible gourd and the water are mixed according to 1:14. The mixture is kept at 50~60 °C for 80 minutes, extractionhas the best

anti—bacteriaeffect. repeatingextraction?2 timesat the best conditions, almostall of the anti-bacteria ingredient in the hybrid

ediblegourd isextracted.
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Table 1 Anti-bacteria effects of extractions from hybrid edible
gourd with different solvents
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K 0. 025 0.20 0.40 0.30
0.05 0.60 0.50 0.60
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M 0.05 0.30 0.10 0.10
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Table 2 Anti-bacteria effects of extractions from hybrid edible
gourd at different temperature
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25 0.20 0.20 0.15

30 0.25 0.30 0.25

40 0.30 0.30 0.25

50 0.40 0.50 0.40

60 0.45 0.45 0.45

70 0.10 - 0.15
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Table 3 Anti-bacteria effects of extractions at different ratios of
hybrid edible gourd to solvents
Bl ———— BB —
KIGFFH (cm) B E R (em) Fi B ZE AR B (cm)
1:8 0.20 0.20 0.25
1:10 0.25 0.30 0.35
1:12 0.35 0.40 0.40
1:14 0.40 0.45 0.45
1:16 0.45 0. 40 0.45
1:18 0.45 0.45 0.45
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Fig.1 Anti-bacteria effect of extractions at different ratios of
hybrid edible gourd to solvents
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Table 4 Effects of extracting time on anti-bacteria effect of
extractions
AN ) WA
(min) KWFT 1 (cm) S O IR (cm) R R (cm)
20 0.30 0.15 0.25
40 0.35 0.20 0.30
60 0.45 0.25 0.35
80 0. 40 0.45 0.50
100 0. 40 0.40 0.45
120 0. 40 0.40 0.45
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Fig.2 Effects of extracting times on anti-bacteria effect of
extractions
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Study on Extraction Technology of Quercitr in Urtica

YANG Xiu-1i!, CAO Yan-ping?®
(1. School of Chemistry and Chemical Engineering, University of Jinan, Jinan 250022, China;
2. Deptartment of Chemistry, Yulin College, Yulin 719000, China)

Abstract: The extraction technology of quercitr inurticawas studiedwith ethanol as extractor. The contained amount of quercitr
was measured by HPLC. The best conditions were chosen through Lo (3%) orthogonal test. The results showed the first factor
affecting extractor productivity was volume percentage of ethonal. The second and the third ones were rotio of feed liqued and
temperature respectively. The best extraction conditions are to use 70% ethanols extractor with the ratio of feed liqued of 1:30
at the temperature of 80 °C for 3 h. The extraction productivity 211 mg/kg.
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