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Abstract ; The ultrasound-assisted technique was researched for extraction of proanthocyanidins from Myrica essulenta bark with
water as extracting agent. The suitable extraction conditions were ;ultrasonic frequency 20 kHz, ultrasonic power 800 W, material/
liquid ratio 1: 10(g: mL) , temperature 60 °C , extraction time 75 min, duplicate extraction. The extraction yield was 28.2 % . By
comparision with single-batch extraction, this method has the distinguishing features of: low-temperature, time saving and low
liquid amount. The proanthocyanidin content in extract was 60 % , and it was determined as prodelphinidin through qualitative
examination.
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Fig.1 Effect of ultrasonic power on yield Fig.2 Effect of extraction time on yield
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Table 1 Results and analysis of orthogonal test

A B C D

e U RN W/ min Wt/ HOHEL (L ) e
ultrasonic power time temperature liquid : material
1 700 60 40 5:1 11.1
2 700 75 50 7.5:1 16.7
3 700 90 60 10:1 23.1
4 800 60 50 10:1 17.5
5 800 75 60 5:1 25.2
6 800 90 40 7.5:1 14.1
7 900 60 60 7.5:1 16.2
8 900 75 40 10:1 14.1
9 900 90 50 5:1 17.5
k, 17.0 14.9 13.1 17.9
k, 18.9 18.7 17.2 15.7
ks 15.9 18.2 21.5 18.2
R 3.0 3.8 8.4 2.5

FA 22 TR 4 AN D Z SR OCR B 2 R L B9y o € > B > A > Do s fEilse & F 41 A,B,C,D,,
SR 3 800 W, SR IR E] 75 min , i 60 C L WORFEL 100 10 SO £ AR Y 5 ) FK R 45 21
TE N2 Yo LUK SEZR A HEAT IR SE 50, 2 URF AT 1B P ORI P (8 28.2 % .

2.3 BRERHNRERSEMNRBRAENILER

LA BT ¥ S — PR BAS 1 R 5 1 R L T o AR BT SR T LR IO AT R
WM B IS AE (0 R W B T 2R AR B e 2 86 0 3R 2 o LA IS 36 45 2R RN A IUF 50 P 90 el B 4 52
Lhoefip e s

R2 ENRBSBREHDRERRKBEHMERER
Table 2 Comparison of test conditions and results by single-batch extraction with

ultrasound-assisted method
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A1 BT
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ultrasound-assisted extraction
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