Fos k6
2009 4 11 A

e s A BB REFR

Journal of Food Science and Biotechnology Nov. 2009

Vol.28 No. 6

X EHRE:1673-1689(2009)06-0786-05

Mg 7 W 7 LA s A B i R R 1y 92 (L

a4, kak, A&, R, BRARS
(FHA¥ £RBEER, T4 K& 130012)

B OE AEBEAEIMBERRYRELL AL EHNE, ARKREE, AHEARTZRPRR
BEAYARF ELAELERLRHAMLE, A Box-Benhnken Posid Fik#ir =R EZA
FHEBRET,AERE DR ERREAREME,ERAALEBHRSM SRR E4H/TE—F 6
HAL, HRAV RREE BRERHAFARRBENLLIASERESRBEORREYAHAS
FEREBHBRBROREL LA . UG8 AEMN, SRR 1.85 h RIE A H 87 THE
BREHAFARELA .61, DEFEAMNERE DR MBRREE LM TiAH 4.09%,3 KRB
THHFHRREHD 4 10%, 5HREAETREH 0.24%,

XK. EREMRERIWEEMM

FESES TS 2011 XEktRIRES: A

Optimization of Extraction Process Conditions of Lavender Oleoresin
by Response Surface Methodology

XIA Ting-ting, ZHANG Yi-bo, FU Yao, HE Qun, TENG Li-rong*
(College of Life Science, Jilin University, Changchun 130012,China)

Abstract ; In this manuscript, response surface methodology was applied to optimize the extraction
conditions of lavender oleoresin from Lavandula angustifolia Mill on the base of single factors
experiments and the optimum process conditions for lavender oleoresin described as follow:
solvent was petroleum ether, extracting time was 1. 85 h, solvent/solid ratio was 9. 6: 1 and
extracting temperature was 87 ‘C. The predictive maximum yield of lavender oleoresin was 4.
09%. The average yield of lavender oleoresin in 3 validation experiments was 4. 10%. The
relative error was 0. 24 %.
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Tab.1 Factors and levels of RSM analysis
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Fig.1 Effect of solvent on yield of lavenderoleoresin
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Fig. 2 Effect of extracting time on yield of lavende-
roleoresin
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Fig. 3 Effect of the ratio of solvent to solid on yield of
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Fig. 4 Effect of extracting temperature on yield of lav-

enderoleoresin
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Tab.2 The experiment design and results of RSM

rrE X X X: WWIEEREY/%
1 -1 -1 0 3.108
2 -1 1 0 3.996
3 1 -1 0 3.212
4 1 1 0 3.288
5 0 -1 -1 3.508
6 0 —1 1 3. 140
7 0 1 -1 3. 888
8 0 1 1 3.540
9 -1 0 -1 3.580
10 1 0 -1 3,552
11 —1 0 1 3. 680
12 1 0 1 3.540
13 0 0 0 4.096
14 0 0 0 4. 004
15 0 0 0 3.980

W& 2 fii’s, Box-Behnken #.LL B IKITT 15 A
LRE1~12 EAMEELTRA,13~15 LK
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B BFBHK:Y=4.026 667 —0.096 5X; +
0.218X,—0.078 5X;—0. 278 333X, X, —0. 203X,
X,—0. 028X, X;—0. 347 333X, X,+0.005X, X; —
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Tab.3 The results of ANOVA

FE

DF ] MS F P,>F
E 3
X, 1 0.07449 0,074 498 3.202 98¢ 0,133 519
X, 1 0.38019 0.380192 16.34 606 0.009 893
X; 1 0.04929 0.049298 2,11953 0,205 201
X3 1 0.28604 0.286041 12,29811 0.017 158
XX, 1 0,16483 0.164836 7,086 997 0.044 769
X,Xs 1 0.00313 0.003136 0.13483  0.728 505
21 0.44544 0.445442 19.15142 0,007 18
X.X; 1 00001 0.0001 0.004299 0.950 261
21 0.09491 0.094917 4.080898 0.099 355
B 9 1.40258 0.155842 6.700 322  0.024 848
—%W 3 0.50398 0.167996 7.222859 0,028 848
SR 3 0.73052 0.243507 10.4694  0.013 52
ZHEH 3 0.16807 0.056 024 2,408 709  0.182 987
BE 5 0.11629 0,023 259
K 3 0.10879 0.036265 9.672475 0,095 144
BRE 2 0.00749
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