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Extracting Polyphenol from Water Chestnut Peel with Microwave-Assisted Extraction
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Abstract

peel so as to determine the optimum extraction process condition. [ Method] With the water chestnut peel as the test material, through the sin-

(College of Chemical and Biological Engineering, Hezhou University, Hezhou, Guangxi 542899 )
[ Objective ] The study aimed to discuss the effect of extraction condition on the extraction rate of polyphenol in the water chestnut

gle-factor test and orthogonal test, the effect of 4 factors including microwave power, ethanol concentration, microwave extraction time and sol-
id-liquid radio on the extraction of polyphenol were researched by using microwave extraction and the optimum extraction process of polyphenol
was confirmed. [ Result] The optimum extraction process condition of polyphenol in water chestnut peel by using microwave was as follows:
microwave power of 400 W, ethanol concentration of 70% , microwave extraction time of 6 min, solid-liquid ratio of 1:40 g/ml. Under these
conditions, the extraction ratio of water chestnut peel polyphenol was 3.15% . [ Conclusion] The research provided certain theoretical basis for

the development and utilization of water chestnut peel.
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