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Study on the Purification of Resveratrol by Macroporous AdsorptionResin
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Abstract: Resveratrol is purified by macroporous adsorption resin frompolygonum cuspidatum .The experiment results show
that a resin type of NKA-9 is better in adsorption and desorption to resveratrol . Resveratrol can be purified well under the
condition of material concentration 3~4mg/ml, sample flow velocity Iml/min, sample quantity 0.5BV, pH=4 for adsorption;
75% ethanol as desorption solvent, desorption velocity of flow 1.0ml/min, pH=8 for desorption.
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Fig. 1 Static adsorption curve
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Fig.2  Static elution curve
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Fig.3 Dynamic adsorption curve
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Fig. 5 Desorption curve of resveratrol
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Fig. 6 HPLC chromatogram of resveratrol sample
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Effect of AcidHydrolysis onExtractionof Pectin inBananaPeel

XIA Hong, DU Quan-hong, LI Hong-gin
(Suzhou Polytechnical Institute of Agriculture, Suzhou  215008,China)

Abstract: Extraction of pectin in banana peel was studied using 0.2mol/L hydrochloric acid solution as an extractant. The
operating conditions, including anount of the extractant, extraction temperature and time were optimized by orthogonal
experimental investigation. Itwas found that the optimal concentration of extractant was twice as that of the rawmaterial, and
the time and the temperature were 1.5h and 85°C, respectively, whichwas correlated with hydrolysis of pectin substances.
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