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Abstract: The experiment is designed to get the optimum technologi-
cal extraction conditions of phenolic compounds from wild osman-
thus-scented honey. Response surface methodology was employed to
optimize conditions for the ultrasonic-assisted extraction of phenolic
compounds from wild osmanthus-scented honey, as main substrates.
Based on the single factor experiments, the effect of solvent concen-
tration, solid-liquid ratio,ultrasonic time and ultrasonic temperrature
on phenolic rate were conducted as well as their relationship by ex-
perimental design. The optimal conditions for extracting phenolic
from wild osmanthus-scented honey were determined as ethyl acetate
volume fraction 62% , liquid to solid ratio 10 mL/g, ultrasonic time
of 20 min and ulrasonic temperature of 54 C. Under these condi-
tions, the extraction efficiency of phenolic was 68. 27 mg/10 g.
Keywords: ultrasonic-assisted; wild osmanthus honey; phenolic com-

pounds
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Table 2 Box-Behnken matrix and respenses values

of phenolic compounds yield
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1 —1 —1 0 0 40. 04
2 1 —1 0 0 56. 82
3 —1 1 0 0 44,72
4 1 1 0 0 49.69
5 0 0 —1 —1 41.92
6 0 0 1 —1 47.94
7 0 0 —1 1 51.13
8 0 0 1 1 63.06
9 —1 0 0 —1 39.13
10 1 0 0 —1 43.59
11 —1 0 0 1 48.12
12 1 0 0 1 55.63
13 0 —1 —1 0 57.07
14 0 1 —1 0 48.70
15 0 —1 1 0 51.07
16 0 1 1 0 56. 44
17 —1 0 —1 0 42.76
18 1 0 —1 0 47.04
19 —1 0 1 0 38. 84
20 1 0 1 0 58. 64
21 0 —1 0 —1 51.56
22 0 1 0 —1 41. 77
23 0 —1 0 1 58.43
24 0 1 0 1 57.47
25 0 0 0 0 66.73
26 0 0 0 0 65.99
27 0 0 0 0 68.79
28 0 0 0 0 65.96
29 0 0 0 0 67.54
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Table 3 Variance analysis for the experiment result
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Figure 5

Response surface plots for extraction yield of phenolic compounds from wild

osmanthus-scented honey in function of the factors
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Table 4 The effects different extraction methods on the

yield of wild osmanthus-scented honey (n=3)
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