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Table 1l Resultsof theorthogonal design of inulin extracted

Factors

/%
Experiment / /min Extraction
No Extract Solution and Extract rate
temperature wlid ratio time
1 1(75) 1(1 20) 1(50) 49 99
2 1 2(1 25) 2(60) 52 12
3 1 3(1 30) 3(70) 52 43
4 2(80) 1 2 51 46
5 2 2 3 53 75
6 2 3 1 52 96
7 3(85) 1 3 53 19
8 3 2 1 54 36
9 3 3 2 55 76
K1 154 54 154 64 157 31
K2 158 17 16Q 23 159 34
K3 163 31 161 15 159 37
k1 51 51 51 54 52 44
k2 52 72 53 41 53 11
ks 54 43 53 71 53 12
R 2 92 2 17 Q 68
2
Table 2 V ariance analysis for the orthogonal experiment for inulin extracted
Origin of Sum of D egree of M ean FFvaIue F
variance square freedom sguare
Temperature 12 9455 2 6 472 75 36 1
Solution/=olid 8 2750 2 41357 32 04 Fooiz2= 99
Time Q 9295 2 Q 464 75 G 51 Foosz2= 19
Error Q3419 2 Q1795 25891 Fo12=90
1 2 R min ,
; 3 8 1 30, 60 min,
> > , 58 58%
k 59,
, 85 , 5 , 59 56%, 58 79%,
1 30, 70min 60 58 93%, 58 33%, 58 08%, 58 74%,
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Table 3 Orthogonal experiment Results for deolorization w ith activated carbon
Factors
Experiment / fnin /(mg- mL" %) /%
No : A ctive carbon Rate of
Temperature Time dosage decolor
1 1(60) 1(40) 1(10) 58 11
2 1 2(50) 2(20) 58 90
3 1 3(60) 3(30) 54 81
4 2(70) 1 2 59 22
5 2 2 3 60 32
6 2 3 1 57 41
7 3(80) 1 3 58 50
8 3 2 1 58 51
9 3 3 2 59 02
K1 171 82 175 83 174 03
K2 176 95 177 73 177 04
K3 176 03 171 24 173 63
k1 57 27 58 61 58 01
k2 58 98 59 24 59 01
k3 58 67 57 08 57 87
R 171 2 16 114
( / )
Note A ctive carbon dosage (active carbon mass/the volume of slution).
3 1
y L 9 (34) ]
, : 70 50min,
, 85 1 30, 20 g/, 7 93%,
60 min, 58 58% 69 13%,
70

80 |, 90% ,
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Study on the extraction and purification of puna chicory Inulin

W U Hong-xin, HU Tian-m ing, ZHANG Cun-1i, JIA Hong-xun,L U Y ou-jun
(College d A nimal Science and T echnology,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: Conditions of the extraction and purification of inulin from Puna chicory (Cichorium intybus
L. ) rootwereoptimized by orthogonal experiment in this paper. The results show ed as follow s T he opti-
mum conditions for the extraction process is teanperature 85 ,water ratio 1 30 and tme 60m in; T he ex-
traction rateof inulin from Puna chicory (C. intybusL. ) root could achieve 58 58%; T he deprotein of crude
inulin used slack lme in tenperature 70- 80 ; The dewlored optimal paranetersw ere in temperature 70
and active carbon dosage 20 g/ for 50min; and the rate of decolor could reach 69 13% and the loss rate
of inulinwas 7. 93%.
Key words Cichorium intybusL. ; inulin; condition of extraction; condition of purification



