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Purification and Identification of Aureofuscin from Fermented Broth

WEI Jie', JIN Shuang', MENG Xian—jun*, WANG Qiu—yu'
(1. Life and Sciences Academy,Liaoning University,Shenyang 110036, China;2. Food Sciences Academy,
Shenyang Agriculture University , Shenyang 110161 , China)

Abstract: In this article,the optimal parameters for extracting Aureofuscin were investigated by
studying the adsorption and desorption rate of Aureofuscin among eight macroporous resins. The
determination of the physical and chemical properties of Aureofuscin was carried by IR,NMR
spectrum method. The results showed that X -5 resin possessed higher absorption and desorption
rate,the finished Aureofuscin product was detected by IR and NMR spectrum,proved that the
isolation and purification technology achieved general ideal effect.

Keywords : aureofuscin, macroporous resin, IR spectrum,NMR spectrum
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