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Abstract
tion. [ Method] The carotenoid was extracted from orange peel by using microwave-assisted extraction, with B-carotene as standard sample,

( Department of Biological and Chemical Engineering, Guangxi University of Technology, Liuzhou, Guangxi
Objective | The study aimed to explore the process conditions of extracting carotenoid from orange peel with microwave extrac-
) y Pp- p g ge p

the carotenoid content was determined with ultraviolet spectrophotometer and the extraction rate was calculated. [ Result] The single-factor ex-
periment showed that the extraction rate was the highest when chloroform was taken as extractant, and the next was petroleum ether. The ex-
traction rate was the highest when microwave power was 560 W, and extraction rate was increased slowly after 55 s. The extraction rate was
only increased slightly with the rising up of solid-liquid ratio when the solid-liquid ratio was more than 1:25. The extraction rate of the 2nd time
microwave extraction was obviously higher than that of the 1st time extraction. The effect of each factor on extraction rate of carotenoid from or-
ange peel was in the order as: microwave power > extraction times > extraction time > solid-liquid ratio. The optimal process conditions
were ;: microwave power was 560 W, solid-liquid ratio was 1:20, extracted for twice and 60 s per time, under these technological conditions,
the extraction rate of carotenoid from orange peel was 7.51 mg/100 g. [ Conclusion | The study was reduced the production cost of carotenoid,

and increased the sources of carotenoid.
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Fig.1 Effect of different solvents on the extraction rates of

citrus carotenoids
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extraction rates of citrus carotenoids
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Table 5 Test of the orthogonal experiment results
Hikey PR // ¢/100 ml L E Y/
Combination Acid yield Acetic acid conversion rate
AB,C, 3.99 76.50
A,B,C, 4.17 79.95

s fAL i A E ABC IR REH S
A, B, C, WFEIR S I, A, B, C, IR G, W
SRR R 10 2 N SRR TG BE > e i > 4
i RAER R AIRTRTEE 5% (V/V) iRt 20% , %%
itk 30 ml, FEPRFEH 200 v/ min, KA 30 C,
3 g

PRI R RO S R I 5T 1 3P SR W ) R B 12 2%
P 38 I S SR HTORG e I MV TR A B A B BE R BT,
SE TR R R AT

TEWRGE AR BE, B8 1 LASEIR I JEURE A 000G 1)
ARy R RERE SRR A BE S 12% | R Il B R 30
C, IS TFAS B RERE RPN 15% R BERI 4 d, DI AR
AT A, TR R BE T 5K 6. 5%

TERGIR K BEBY Be , DA% Ay 7 IR 5 FNORG 56 TR 3 2 45
b BAE TSR B 1 B AR AR R IR SRR T, S e S R
PR F I Z R WG T > MR > Hefh i, ek
PSR 2R MRS R B 7% (V/V)  He i 20% , 2560 30
ml, $2PREL I 200 v/ min, KR E 30 °C 5 500 IS 75 2 3 11
FRE RV IETIRG BE > R > $Efh i, A AR e 25 A
NIRRT 5% (V/V) 3R 20% , 3 R 30 ml, #5 JK
T3 200 r/min, BRI 30 C,

S 3k

[1] TR0 S A e HAER LT ] A= T ,2008(6) :27 -29.

(2] BFREA. SEREROTHRER T 2458710 ). rh Rk, 2007 (11) 165 - 74.

[3] %5 HACCP AGTE AR r=rhn FL ) . KAbrvE(t,2008 (11) ;
42 —46.

[4] Ztte, R UG SEREREE R A A G A R [ ). PR S E TR,
2006(5) :36 - 38.

[5] pehdsr. SERAUREE AT T 225 o[ ] SR ERERR L2007 (12)
47 -50.

[6] Sk, LT e (i RESERTH 1 - aifb[ 1] s e 5 %, 2007
(10) ;89 -91.



