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Study on Extraction of Curcuminoids by Multi-indexes

Comprehensive Evaluation Method

KUANG Chun-tao, LI Xiang-zhou, ZHANG Sheng, XUE Hai-peng, WU Xue

(College of Material Science and Engineering, Central South University of Forestry and Technology,
Changsha 410004, China)

Abstract; There are many antixoidants in curcuminoids, such as curcumin, demethoxycurcumin and bisdemethoxycurcumin.
Based on orthogonal experiments, the effects of extraction temperature, volume fraction of ethanol, extraction time and solid-
liquid ratio on yield of curcuminoids, scavenging rates of DPPH- and -OH have been investigated by multi-indexes comprehen-
sive method. The optimum conditions are as follows: extraction temperature 80 °C , volume fraction of ethanol 90 % , extraction
time 1.5 h and solid-liquid ratio 1:8. Under the conditions, the yield of curcuminoids is 4.37 % , and the scavenging rates of

DPPH: and -OH are 8.58 % and 20.87 % , respectively.
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