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1 , Table 2 Effect of pH value on extraction of
Q1 mol/f_ HCI red pigment of chinese herbaceouspeony flow ers
! Q 1m0|/f' N &OH pH A bsorbance Color
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1 20 1231 Pimento
Table 1 Selection of extractive olvent 30 N Pmento
40 Q 923 Red
50 Q 901 Orange-red
Slovent Solubility Color 60 Q 592 L ight-red
D.W. Solution Orangered 70 Q 315 L ight-brown
Ether Inolution 80 Q 301 Brown
A celone M iniolution 90 Q 260 Deep-brown
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Fig 2 Effect of aloholic concentration on
extraction of red pigment of chinese

herbaceous peony flow ers

Fig 3 Effect of extractive teanperature
on extraction of red pignent of

chinese herbaceous peony flow ers



206 ( ) 34
3 , 24
, 15 , 75% ,
75 75 ,pH 2 2 60min,
234 1,234 ( (9) (mL)
75% , 1 51 31 31 2 ) 414 m
7 ,pH 2 2 30, 40, 50, 60, , 3
70, 80, 90, 100, 110, 120 min, 414 nm 3
, 4 Table 3 Effect of extractive timeson extraction
L of red pignent of chinese herbaceous peony flow ers
1.2} Extractive time A bsorbance
gLo¢ 1 2 688
gg 0.8 4 2 1322
X206 3 Q 201
<04} 4 Q066
0.2 — . . * e ’ 01 8
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Fig 4 Effect of extractive tine on extraction of 2 J
red pignent of chinese herbaceous peony flow ers ) 2
4 , : 25 Lo(3°)
: 60 min ; . pH  (A)
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Table 4 Orthogonal test resultsof L o(3%)
/Mmin
L evel pH Extractive Extractive A bsorbance
A temperature time Blank line
B C
1 1(2 0) 1(70) 1(50) 1 Q 965
2 1(2 0) 2(75) 2(60) 2 1 021
3 1(2 0) 3(80) 3(70) 3 1 039
4 2(2 2) 1(70) 2(60) 3 1 164
5 2(2 2) 2(75) 3(70) 1 1 342
6 2(2 2) 3(80) 1(50) 2 1 205
7 3(2 4) 1(70) 3(70) 2 1 117
8 3(2 4) 2(75) 1(50) 3 1 032
9 3(2 4) 3(80) 2(60) 1 1 006
K1 3 025 3 246 3 202 3 133
K2 3711 3 395 3 191 3 343 T=9 891
K3 3 155 3 250 3 498 3 235
k1 1 008 1 082 1 067
k2 1 237 1132 1 062
k3 1 052 1 083 1 166
R Q 229 Q 050 Q 104
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5 Lo(3%)

Table 5 A nalysisof variance of expermental results

Sourc of variance df SS MS F Fa
pHA) 2 Q 088 7 Q 044 35 38 565" " Foos(2,8)=4 46
(B) Extractive temperature 2 Q 005 0 Q 002 50 2 174 Fooi(2,8)= 8 65
(C) Extractive time 2 Q0 020 4 Q 010 20 8 870"
(D) Error 2 Q 002 3 Q 001 15
Sum 8 Q 116 4

[ )
P N .

Note *. Non-significant differences * *.M ost significant differences
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1 360,
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T he research of extraction technology on red pigment
of chinese herbaceous peony flowers

HEL ing,WANG Rong-hua,L UO Jia, ONG Y ong-peng
(College & H orticulture,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: Red pigment w as extracted from Chinese herbaceous peony flow ers by the diffusion solvent
of acetone,w ater, hydrochloric acid, A lcohol, Sodium hydroxide and chloroform respectively. T he influences
of different alcohol concentration, pH, extracting temperature and tme on the extraction of red pignent
w ere researched The results show ed that ethanol w as the best diffusion olvent Theoptmal pH, tanpera-
ture and timew ere obtained through the tests A ccording to theL o(3°) orthogonal test, the best technical
paran eters obtained w ere as follow s the pH value 2 2, the temperature 75 and the diffusion time 60
m inutes

Key words chinese herbaceous peony flow er; red pigment; extraction technology
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Study on pesticide residues in the vegetables and the control policy

YANG Jiang-long’,L IANGY in-I{*, ZHAO Suo-lad’,L IU La-ping’,M A W ang-xiac®
(a College d Food Science and Engineering, b College d Resources and Enviroment,
N orthwestA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: T hirteen pesticide residues in six kinds of vegetables of w holesale marketp laces, retail mar-
ketplaces, vegetable bases in Xi'an city w ere detected during aw hole year. T he characteristics of pesticide
residues in different kinds of vegetables, the characteristics of residues of different pesticides, and the dy-
nam ic changes of residues in vegetables during a year w ere studied The study show ed that, the excessive
rates in Chinese cabbage,w ild cabbage and green leafy vegetablew eremore than that of other kindsof veg-
etables A nd the rates are changing during a year. Five kinds of forbidden organophoghorus pesticides
w ere found in every kind of vegetables and the quantitiesw ere various in different vegetables and various in
different months O ther pesticides, w hich can be used to vegetables, w ere found frequently and some ex-
ceeded the quota T he characteristicsof pesticide residues in vegetable basew ere related to the practice A c-
cording to above analyses, the reasons of the existing of pesticide residues in vegetablesw ere discussed
Somemeasures to control the pesticide residues in vegetablesw ere put fomw ard

Key words vegetable; pesticide residue; dynam ic change control



