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Abstract: Eucalyptus’ leaves were studied as the main raw material.
The continuous phase transition extraction progress for eucalyptus’
polyphenols was optimized by single factor test and Box-behnken.
The effects were discussed for extraction time, extraction tempera-
ture and extraction solvent percentage on the yield of polyphenols.
The optimal extraction conditions were found as follows: extraction
temperature 79. 99 ‘C, extraction time 119. 98 min and solvent con-
centration 78.13%. Under the optimal conditions, the yield of poly-
phenols was 11. 58 g/100 g. The actual polyphenols yield was
12.01 g/100 g with the relative error 3. 65%. The extraction conditions
parameter obtained by the Response Surface Methodology to optimize the
extraction technology was credible and own application value.
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Figure 1 Effect of extraction temperature on
the extraction yield
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Figure 2 Effect of extraction solvent percentage
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Figure 3 Effect of extraction time on the extraction yield
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Factors and levels of response surface experiments
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Table 2 The results of response surface experiments
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1 0 1 1 8.6940.54
2 0 1 —1 8.25+0.87
3 0 —1 1 7.2540.47
4 0 —1 —1 6.264+0.12
5 1 1 0 10.340.59
6 1 0 1 9.2040.97
7 1 —1 0 5.4940.43
8 1 0 —1 7.4140.42
9 —1 0 —1 6.0340. 29
10 —1 —1 0 6.4440.55
11 —1 0 1 7.3840. 32
12 —1 1 0 6.9740.54
13 0 0 0 8.24+0.67
14 0 0 0 7.7440.56
15 0 0 0 7.7340.91
16 0 0 8.73+0.70
17 0 0 0 7.1540. 64
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Table 3 Analysis results of regression and variance
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Figure 4 Effect of extraction solvent percentage and

extraction time on the extraction yield
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Figure 5 Effect of extraction temperature and extraction

time on the extraction yield
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Table 4 The comparison of continuous phase transition
extraction progress and Ultrasonic assisted
extraction technology on eucalyptus’
polyphenols rate
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