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Abstract: In this manuscript, the extraction and purification process of L-Rhamnose from the

hydrolyzation liquid of rutinum were investigated by uniform design and T’s correiation coefficient. the

fermentation conditions such as the amount of yeast, fermentation time and temperature, were optimized

as follows: yeast amount 3%, ferment time 5 h and ferment temperature 35 C. By this optimum

conditions, the highest concentration of L-rhamnose achieved at 9. 52 g/L. -
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FELF . FTABRASEHNEL-AEBA LY 533

XTH W E Sigma 22a]; BN (LB, 28,
WM. EEAN ETH, 2B, K. BREY NS
Widh; G BEREERR:. FHEFL I &
7=, R-201 JEHE RS LS ENMBFRTHE;
BS1101 B e F X ¥ . 4 3% % £ #5715 101-2-BS
MAERKTHRM:. LBRFESTNE HE; XEH
waters & B A A& {X; PHS3C LFHERE
i PR R ENEERATNT &,
1.2 TLC &#MEsr
FEgIRPEAKHAL TLC XK E, B
FHRAETE : Z#:7K=4:1:5 BBHNNKH
[3::
1.3 ATKkBRAELEBOLE
HETKBRERZERYE, R, FRFT
F. FER-RZUAKAFAKER pH 7 £6,3 5,
BREKAPHMEERRBRS. HRESEKPNE
—EERY, SEEABEPERER, MASTEE
FEAEFE_RUBGREEAFEKBEE pH 7
EfR,diE.
1.4 ZBHREEEXN
1.4.1 A FHYH B 100 mL KEFMES
{5}01111/\1925394'5 g/dL E‘Jﬁﬂ,ﬁm%ﬁ#ﬁ[ﬁ],?ﬁﬂ
EEERP L-RERTEKRE,
1.4.2 A#etaeiFH-h B 100 mL /KEFFHES
fir A 3 g/dL B, REBERTE S35 K 1. 2, 3, 4.
5h, HihZAHE MEXERD L-BRFEHTE
WEE .
1.4.3 A &% pHMHE#H YA MW 100 mL KEF
MWE S5 5. MA 3 g/dL BE &, 8 pH {5 3.4.5.
6.7, kKB 2 h, Kb 4R, WERBER S L—R
ZRERBEE.
1.4.4 ASREAGY S 100 mL KEHH
W& S . mA 3 g/dL B¢, pH S WEHBT.,. &
BESh, REEIRIE 7508 20.25.30,35.40 C, HAth
FEARLMERBERD L-BEBRERE,
1.5 ¥5igit
ERESHR X)), RENE (X)), kBRE
(XOAEHEES,
1.6 TEXBEESHRL
ERESRHE X)), KBENE(X,) . KBRE
(XDOHNIMEmMEES,

2 ZR5#

2.1 KEBRWFLE
RAER, ERUSELT I BRRA BT, &

LB B R L AE K o VR AR B AR, af 28 Bt AT FE A IR
L RHIGHE LY A B4 R AR K AE F , T 5 BL 45 76 K
hE-ERRE. ELBETSERAKERE. Bk
EHEAALDABRA.
2.2 BERAENEBAYHE

HE LM, EESHAEMN 1 g/dL B 2 g/dL
Bt KB L-BEBREREILEALE; HER
FAEEAZE3 ¢/dL i, L- BB REREELRK;
H3g/dL b HFES5 g/dL, L-REBH B E LT
A, BT, 3 g/dL AR B B BT H A 5
25, i TLCHAIEH,1,2 ¢/dL BB AE
AR R B EEENBRS, M 3.4.5 ¢/dL MEEE
FEN THHEER S AETHEAEC 282
o NEFAELR EFE33g/dLHEDTRE.
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Fig. 1 Effect of yeast amount
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HE2AUES, A1 hE 4h L-BEHNHK
BWREAK LA 4 hEE&ERK. M4hBIS5h,L-K
ERRBWEEARLE, T R BEE 4 h &
HE@E., 4hed TLCETE B HAERA, XIRH
4 h R TS .
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Fig. 2 Influence of fermentation time
2.4 pHEXREBHKER
B 3 @A, pH 6 Bt R BUBCR R . & e BE B
MEEHRRERE. & ABEK EEFHKE.
pH A XS BUS LB K 4 £ 41 18 R 55 FE MR
TS L-BERBEBEREMEMR, TR pH X L-



534 £ &

5 4 #H H K F R

%28%

REENRIABEZ W, 8E% pH 6 HH.

210
=]
® 8
-]
W 6
.S
# 4
#
M2 1 I . |
a2 4 6 8 10

pH{E

M3 pHEXEBHKE
Fig.3 Influence of pH value
2.5 BEXMEBHIW
A4 BEBRE—MXBEE. BER
35 CoL.EREBE®, RBARE HREST 35
CoL,L-BREERBERETH. —FE.BEAS
WEERE S —FE, L-EEBERRTES R
HE— FR 5 [ R SR, AN 53 R 3R L TR R I % AF A
BEATRBRENYHMEFEE.
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Fig. 4 Influence of fermentation temperature
2.6 BHERHER

HERHERRE 1,

2.7 TEXEKESHERL

TRXKEMTERLSRAE 2.

HE x 1, X E S 5 H-0.005,0. 213,
0.227, LG ERREMK/NRFR 2.> 2, >,
MABBE>RBNA>BETHE.

MR R T RXEKE 5 W kS & 0 J &
HIZN BRRBEWRER 3 g/dL, KEERED 5 b,

2 % 3Lk (References) :

KBRERN 35 C, KK pHEN 6, EHRMAET
L-BEERNRERERX9.52e/L.
®1 BHHQHER
Tab, 1 Results of uniform design

o £ ‘ LR
ommme (L0 gnc  HKE
1 1 2 30 6.35
2 2 4 45 8.24
3 3 6 25 8.12
4 4 1 40 5.26
5 5 3 20 5.47
6 6 5 35 9.48
7 7 7 50 7.38

®2 TEXEERMITHASR

Tab.2 Results of T’s correiation coefficient

No 1 2 3 4 5 6 Di
Vo, | 1 1 1 1 1 1 100
Ve, ! 2 2 5 2 2 2250
Ve, ! 15 20 25 20 15 15 1.5
IVl 1.8 012 28 021 401 210 18
vy, 1 1 1 1 1 1
vy, 0.8 0.8 -2 0.8 0.8 0.8
Vs, 0.86 —I1.14 143 —114 0.8 0.86

<

% 1.1 —0.06 —1.53 0.11 214 -L12
Toa k) 0.99 —0.06 —0.65 0.11 0.47 —0.89
I (k) 0.79  —0.08 0.77 0.14 0.37 —0.71
sk 0.85 005 093 -—0.10 0.40 —0.77

LREHARTHEEIRBRTZHHE, A
FTkBBTAMERER & L-RERE B399
Bt TRAXKEMTEBARELIZN - BERE
WED 3 g/dL, REERSIE] 5 h, REFIRE 35 C. RE
WpHEN 6. ZREBALEET L-RERERE X
BE Rk 9.52 g/L.
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