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Abstract

macroporous resin adsorption. [ Method ] The adsorption curve of resveratrol was analyzed by macroporous resin. The effects of flow rate, ethanol

( Department of Environmental and Safety Engineering, Taiyuan Institute of Technology,
[ Objective ] The research aimed to study the adsorption characteristics and stability of resveratrol from Polygonum cuspidatum by

volumn fraction , extraction time ,extraction temperature and pH on the adsorption of resveratrol by macroporous resin were analyzed. [ Result ] The
adsorption of AB-8 resin for resveratrol was more close to the monolayer adsorption. When the flow rate was 1.5 mL/min, the adsorption rate was
higher; extraction rate of resveratrol from Polygonum cuspidatum with 70% ethanol was the highest;3 h was the optimum extraction time; 60 C
was the optimum extraction temperature; when the pH was 4, extraction rate of resveratrol was highest. Stability research showed that resveratrol
concentration kept unchanged under acidic conditions. [ Conclution ] Adsorption and separation of resveratrol by macroporous resin has some ad-

vantages.
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Fig.8 Effect of pH on the stability of resveratrol concentration
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