25 3 Vol.25 No. 3

2006 5 Journal of Food Science and Biotechnology May 2006

:1673-1689(2006)03-0104-04

b b b b
( , 214036)
: : 50% ,
60 C., 1h, 40 14.54%, RP-HPLC
, 8 : N N N .
; ; ;RP-HPLC
:Q 949.762.2 s A

Extraction and Idenfication of Phenolic Compounds in Acetone Extract
from Guava Leaf

ZHANG Tian, LIANG Qing-rong, QIAN He*, YUAN Wei, YAO Wei-rong
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract: In this paper, the condition of extracting polyphenolic compounds by different solvents
was discussed. The optimum extracting condition was determined as: 50% acetone solution,
extraction temperature 60C, extraction time lh, 40 Mu and the total phenols recovery was
14.54%. In addition, 3 new compounds (gallic acid, chlorogenic acid kaempferol ) and 5 known
compounds (procatechuic acid, ferulic acid, caffeic acid, quercetin and rutin ) were identified in
the guava leaf extract by RP-HPLC analysis.
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