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Study on Extraction of Polyphenols from the Garlic Residues
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Abstract
[ Method ] With garlic residue as material, polyphenol substance was extracted. On the basis of single factor test, the orthogonal tests were

(School of Life Science, Anhui Agriculture University, Hefei,
[ Objective | To extract and study polyphenol substance from the garlic residues, improve utilization rate of garlic resources.

carried out based on single factors including concentration of ethanol, extracting temperature, time and solid-liquid ratio. Total polyphenol
substance were determined by the ferrous tartrate spectrophotometry. [ Result] The results indicated that the optimum extracting condition as
follows, ethanol 65% , temperature 50 °C , extraction time of 70 min, solid-liquid ratio 1:20 g/ml. The results also showed that the polyphe-
nolic extract has the deoxidizing ability, and is a promising natural antioxidant. [ Conclusion] The study can provide reference for promoting
development and utilization of active ingredients in garlic residue, application of garlic deep processing technique, improving utilization rate of

garlic resources, strengthening comprehensive utilization of agricultural by-product.
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