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Optimization on ultrasonic extraction technology of tannin from gallnut
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Abstract: Gallic tannins have extensive bioactivities functions, inclu— ’ )
ding antioxidant, antitumor and anticancer. In order to investigate
the extraction technology of Chinese gallnut tannin by ultrasonic, the e,
effect factors,including the volume fraction of HCI , the volume frac- f10] | (il
tion of ethanol, ultrasonic temperature and the ratio of material were [12,13]
optimized through orthogonal tests Lo (3*)on the basis of single fac-
tor experiment . The result showed the optimal extracting conditions ° N N
were as follows: hydrochloric acid volume fraction 1. 0%, ethanol 4 .
volume fraction 50% , ultrasonic temperature 40 “C, the ratio of ma-
terial to liquid was 1 3 30(m : V). Under the optimal conditions, the
extraction rate of Chinese gallnut tannin was 10. 97 %.
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Figure 1 Standard curves of different concentration of
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Figure 2 Effects of volume fraction of HCI on the

extraction rate of Gallic tannins
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Figure 5 Effects of Ratio of material to liquid on the

extraction rate of Gallic tannins
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Table 2 The results of orthogonal test and range

/%
A B C D
1 2 3
1 1 1 1 1 5.26 6.33 5. 64
2 1 2 2 2 8. 64 8.10 8.07
3 1 3 3 3 7.29 6.56 7.60
4 2 1 2 3 7.84 7.18 8.52
5 2 2 3 1 5.78 6.50 5. 28
6 2 3 1 2 8. 41 7.51 8. 80
7 3 1 3 2 6.61 5.70 6. 94
8 3 2 1 3 8. 31 9.14 7.77
9 3 3 2 1 5. 09 5.47 4. 84
UK, 7.053 6.923 71.333 s.757
K, 7.307 7.380 7.260 7.903
K 6.967 7.023 6.733 7.667
R 0.340 0.457 0.600 2.146
2.2.2 3 , 0.05 ,
(P<<0.05),
3
Table 3 Analysis of variance
F
1.997 6 2 3.06 0.072
3.9553 6 2 5.45 0.014
4.489 8 2 6. 89 0. 006
27.919 8 2 42.51 0. 000
7777777777777777777777777777 86 18
2.2.3 A,B,C, D, ,
3 .
10.97%., , A, B, C,
D, .
3
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