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Study on extraction technology of
DHEA from sweet potato with ultrasonic auxiliary
YANG Hong-hua, QIN Hong- wei

(Biology Science and Technology Department, Taishan University, Taian 271021, China)

Abstract: The purification process of active ingredient dehydroepiandrosterone ( DHEA) from sweet potato was
studied using ultrasonic auxiliary method.The results showed that the best conditions of DHEA ultrasonic extraction
were under 60 degrees for pre-fermentation 24h with additional sulfuric acid 2% fold of the quality of fresh sweet
potato in pre - fermentation liquor,90 degrees for acid hydrolysis 24h in water bath, then neutralization in 20%
NaOH and filtration, centrifugation to remove the moisture.The product obtained was lixiviated in petroleum ether
for 40min using ultrasonic auxiliary method and detected by HPLC after column purification for qualitative and
quantitative determination.This method can effectively purify and analyze DHEA extracted from sweet potato with
high product purity,simple way and higher yield.
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