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Study on Extraction Technology of Lignans in shisandra chinensis baill by
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Abstract: The technology parameters of extracting schisandra lignose with supercritical CO, extraction were studied.
The results showed as follows: The optimal conditions of extraction are as follows: 0.18~0.25 mm as the diameter of
raw material, 300 g/pot as inventory rating,30 MPa as extracting pressure, 45 ‘C as extracting temperature, 120 min as

extracting time, 15 L/h as CO, flow rate. The extraction rate of lignans from Schinensis by using supercritical CO,

extraction is 1.024 %.
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Fig.1.Standard curve
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Fig.2. Effect of material grind degrees on extraction rate

of lignans from Schinensis
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Fig.3. Effect of CO, flow rate on extraction rate of
lignans from Schinensis
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Fig.4. Effect of inventory rating on extraction rate of
lignans from Schinensis
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Table 2. Lo(3’) The analysis of orthogonal test results
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from Schinensis
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1 1 1
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2 1 2 2 0.663
3 1 3 3 0.756
4 2 1 2 0.789
5 2 2 3 0.930
6 2 3 1 0.976
7 3 1 3 0.808
8 3 2 1 0.819
9 3 3 2 0.837
Ky 1.881 2.059 2257
K, 2.695 2.412 2289
Ky 2.464 2.569 2.494
R/ 0.627 0.686 0.752
Ry 0.898 0.804 0.763
Ry 0.821 0.856 0.831
R/ 0.271 0.170 0.079
101
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Fig.5.Effect of pressure, temperature and time on
N &é extraction rate of lignans
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Table 3. Variance analysis
T5 ZE RV BT A H Y57 - Sie
Source Type III Sum of Squares df Mean Square
Corrected Model .184(a) 6 .031 9.769 .096
Intercept 5.460 1 5.460 1743.237 .001
A 127 2 063 20.247 047
B .044 2 .022 7.084 124
C 012 2 .006 1.976 336
Error .006 2 .003
Total 5.650 9
Corrected Total .190 8

VF: Foy (2, 2) =95 Foos (2, 2) =19, a R Squared =.967 (Adjusted R Squared = .868)
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