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The Effect of Different Concentration of Ethanol on the Isolation
of Phosphatidy Choline from Soybean Phosphalipid
by Column Chromatography

CAO Dong  QIU Ai-yong  WAN Xin-guo LIU Yue
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The soybean phosphatidylcholine was isolated from soybean phospholipids by column chro-
matography. The eluting agents were alcohols. The enrichment of phosphatidylcholine was about 60%
~100% which indicated that industrial processing of phosphatidycholine by the Al,O; column chro-
matography could be performed.
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Fig.7 The relation of eluting volum purity and yield
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