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Extraction Process of Micro Jet of Supercritical Fluid Under Hyper
High Pressure of Inulin From Arctium lappa L

WANG Li-wen, PAN Jia-zhen
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Abstract ; Burdock( Arctium lappa L) root contains rich inulin, the physic-chemical properties and
structure of Great Burdock inulin were measured. The results shown that Great Burdock inulin is
of the basic feature of other inulins, Use Hyper High pressure technology extract the inulin in the
great burdock root. The factors that influenced the extraction,such as temperature, time,alcohol
volume and extraction times were studied and the optimal processing conditions of extraction of
polysaccharides were obtained: the ratio of the weight of sample to alcohol was 1 : 20,duration 10
min pressure 220 MPa, alcohol concentration 80% the result indicated that. The inulin in the
great burdock root can be extracted almost completely under the optimum conditions.
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Fig.1 The normalization curve of glucose sample
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Fig.3 System flow chart of feed-in
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Tab.1 Factors and levels of experiments

AK¥ BE/ Eh/ ZBBERZERA RE B
B min  MPa H¥/% B/MF BE/C BE/B

1 5 140 0 10 20 20
2 10 160 20 15 35 40
3 15 180 40 20 50 60
4 20 200 60 25 65 80

5 25 220 80 30 80 100

6 30 240 100 35 95 120
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Tab.2 Uniform design experiments BREAPHEERE=ERBEPHNEHERE
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1 1(5) 2(160) 3(40) 4(25) 5(80) 6(120)
2 2(10) 4(200> 6(100) 1(10) 3(50) 5(100)
3 3(15) 6(240) 2(20) 5(30) 1(20)  4(80)
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