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. The Extraction Conditions of Glucosinolates from Leaf Mustard
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Abstract; In order to further increasing the extracted glucosinolates concentration from Leaf
Mustard, the optimum conditions, such as the extraction temperature, time, ethanol
concentration, and granularity were careful investigated by L, (3*) orthogonal design, and the

optimum conditions listed as fellows: temperature 80 °C, time 20min, the ratio of material to

ethanol 7, and the granularity 20.
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Fig.1 Structure of glucosinolates
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Fig.2 The effect of temperature on the extraction quan-
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Fig. 3 The effect of time on the extraction quantity of
glucosinolates
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Fig.4 The effect of ethanol multiple on the extraction
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Fig. 5 The effect of granularity on the extraction quan-
tity of glucosinolates
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Tab,1 The orthogonal design
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Tab.2 The results of the orthoyonal design

B

b= A B - C D BER/

(pmol/g)
LR 1 1 1 1 1 17.725
TRz 1 2 2 2 21.023
T3 1 3 3 3 19. 809
r®4 2 1 2 3 20. 002
THS5 2 2 3 1 22.124
w6 2 3 1 2 21.012
w7 3 1 3 2 20. 525
LS8 3 2 1 3 19. 873
x®9 3 3 2 1 21. 993
HE1 19.519 19.417 19.537  20.614
#E2 21.046 21.007 21.006 20.853
¥ 3 20.797 20.938  20.819  19.895

®E 1.527 1. 590 1. 469 0. 958
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