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Abstract: The article summarized the research progress on the
latest developments in the extraction and purification technology
of apple polyphenols. In this review, the extraction and
purification methods of apple polyphenols are discussed. Solvent
extraction, ultrasonic assisted extraction, microwave assisted ex-
traction, supercritical CO; fluid extraction, biological enzymatic
extraction, the high pressure assisted extraction, solid phase ex-
traction, the macroporous adsorption resin separation, high per-
formance liquid chromatography. high speed countercurrent
chromatography, ion exchange chromatography, gel chromatog-
raphy is outlined. And, the extraction and purification methods of
green pollution-free, low cost., high yield, high purity, high
quality integrated technology research direction was put forward.
Keywords: apple; polyphenols; extraction method; purification
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P 19 A% SR 40 0 B BN AT 4 1 S SR 22 1 4 I A 4R
WO, MATET R B AR R IR WL
3 RE TR R ICE R 2 W A S BEHE 50 %0, R IR
B 50 C L, EL2S B 0.08 MPa, #3420 W, 32 BN ]
13 min, BHE H (m s 2 Vo)1t 30 (g/mL) £&1FF, 3¢
LSRN 6.46 mg/g. Fr M52 I w R 16 2% 06k
A BN PRI IR AL N SE R 2 LA AR B
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JRE TR o 33 ol A A 1 85 e e SR RB 4% 5 SR K R BR R W
J g N7 AL R W A HOME R O SR IO KAk & .
Liubov ™7 3% FHAE B 1 AL AL 32 B R 2, M 3 BUA
FA 1,14 % 80, 4 B A 8] 2K 65 min, R (Vi ¢
My )N 104+ 1 (mL/g),pH N 3.8 I, 3ER LSRN
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