I@.‘:’:sﬂffﬁi

Science and Technology of Food Industry
Wi S ik EL A &
Ze IR IN 1.2

OBV WA, IIHER, 0 W2 R, EWE,ERE"
(1L.PEARFEHELEREWHRH, Fi55T 810008;
2P EAFRAR AR, LT 100049)

TE A

B EOLGEFARMN AELGFEPRERREERRG L LLM4 AL R F 586 A s L & A Box-Behnken
FPOMAERET RIS REBRBRBEN LG BELOEFEEFTRRBEORRL I EELA . BRREBEAHN
41°C, A 311 (ml/g) , ¥ 85 R JE H66%(viv) , 5k JR B 69 FF & 59 5.2796 (mg/g) , 335 T A FUm 65.3295 (mg/g) .
XER . LoFF G R REBIHE BRLE

Optimization of extraction technology of chlorogenic acid from
Anaphalis lactea Maxim. by response surface methodology

WANG Ying'?,ZHANG Ben-yin',NIU Jiang—jin!?, ZHANG Lin"?, TAO Yan-duo',
MEI Li-juan’, WANG Qi-lan'"

(1.Northwest Institute of Plateau Biology, Chinese Academy of Sciences, Xining 810008, China;
2.Graduate University of Chinese Academy of Sciences, Beijing 100049, China)

Abstract:In order to promote the extractability of chlorogenic acid from Anaphalis lactea Maxim,we established
a quadric regression equation for predicting the yield of chlorogenic acid on the basis of one—factor tests,
according to Box-—-Behnken design. The result showed that the optimum conditions for the extraction of
chlorogenic acid were as follows:extraction temperature 41°C ,ratio of material to solvent 31:1(mL/g),Mthano!
concentration 86% (Vv/v). Under these conditions,the chlorogenic acid yield was up to 5.2796(mg/g) which

was well matched with the predictive extracting yield 5.3295(mg/g).
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Fig.1 Standard curve of chlorogenic acid
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Fig.2 HPLC chromatogram of chlorogenic acid reference
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substance (A) and samples (B) of Anaphalis lactea Maxim.
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Fig.3 Effect of liquid to solid ratio on extraction rate of

chlorogenic acid yield
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Table 2 Box—Behnken experimental design and results
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extraction rate of chlorogenic acid
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