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Study of on the Effective Extracting Chlorogenic Acid from
Eucommia ulmoides by Ultrahigh-Pressure Extraction

TIAN Long
(School of Life Science and Technology, Nanyang Normal College, Nanyang 473061,China)

Abstract; In this manuscript, the extraction and separation methods of chlorogenic acid from
Eucommia by ultrahigh-pressure extraction were studied. The influence of extraction variables on
extraction efficiency of chlorogenic acid was investigated. Compared with the conventional

extraction method, the extraction time is shorter. The ultrahigh-pressure extraction were shown

to be more efficient in the extraction of chlorogenic acid from Flos Lonicerae.
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Fig.1 Effect of ethanol density on extraction rate
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Fig.2 Effect of pressure on extraction rate
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Fig. 3 Effect of the ratio of material fluid on extraction
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Fig. 4 Effect of temperature on extraction rate
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Fig.5 Effect of extraction time on extraction rate
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