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Sudy on the BEdradion Techrology of Red Hgnert from Horgye Podar

HOU Mnget d ( Qllege of Hbrticdture and Forestry, Huezhong Agricultud Uhverdty , Wuhan, Hubel 430070)

Aostradt [ Ojective] The a mwss to discuss the factors and technologicd conditions influercing pgnert yield. [ Method] Wth fresh Hgye podar
leaves as raw ndterids , the irfluerces of 4 edrectarts ( water , ethand |, petroleumether and acetore) , 5 etharol concentratiors (15% 100 %) , differ-
ent vaveleng s , edradion tenperatures , naterid-liquid ratios and pHvaues onthe exdrection dfect of ggnert from Hngye poplar were studied . The
opti nrumcondtion continaion for extracting pgnert from Hbngye podar wes corfirned by orthogond expen nert with 4 factors and 3 levels . [ Result]
Tre d nge factor experi nents showed thet the opti mum extractart , ethanol concentration , absorption wavelengh, extraction tenperature , naterid-liqui d
raio and exdrection pHvd e were etharol , 75% ,450 nm, 70 , 1 75 and 1 resp. The orthogord experi nert shoved that the opti mumcondtion for ex-
tracting pignents from Higye podar wes exractiontenperatre andtine d 80  and 0.5 h, naterid-liquidratio of 1 100, exractart of 75 % ethardl
and exdrection pHwd Le & 1. [ Corcludon] The research supdied reference bags for futher exdoiting Hhngye podar pgnert .

Key vords Hngye podar (fresh) ; Ntud pgnert ; BExdraction technol ogy
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