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Extraction technology of bound phenolics in
pre—germinated brown rice
SUN Zhao-yuan, HOU Hui-rong

(Jiangsu Food Science College ,Huai’ an 223003 , China)

Abstract: The factors of alkaline hydrolysis and ethyl acetate extraction, which influence the extraction yield in the
technology for extraction of bound phenolics from pre- germinated brown rice, were researched through single
factor experiments and orthogonal experiment. The optimum technological parameters for extraction of bound
phenolics were determined ; particle size 40 mesh, NaOH concentration 1.5mol/L, alkaline hydrolysis 2.5h, solid -
liquid ratio 1:18.The extraction parameters were addition of ethyl acetate 40mL,extraction time 30min, shake speed

200r/min, pH2.0.The yield of bound phenolics could reach 32.35mg/100g.
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PWE pH 2 1.2.3.4.5.6, 85 IMA LR BERZERL, $
B IR 1.2.3 PEAT & 5 , 25 R WA 9,

357

U (mg/100g)

DD W
S L O

PR % (mg/100g)
> o

S W

2j0 3j0 4..0 5j0 6j0
pH

K19 pH X2 Wy 4 U2 A4 52 i)
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4 R AE AT AT, 25 D3R %) 45 2 09 5 il iR 7
h:C>D >B > A, BIPR T B XA M 22 ) $ B A
SRV HE M e R, pH IR Z, R 20 TR s = X 32 B A
RIS/ N R 4 0 LR 2158 #6 B 56 7K S X
NI k AE AT, AR S 1 B fE L] & A, B, C,D, , RIS
M Z Wy HE EUAR R B S B, B AR R IR TR 2 s
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#4  ZIROBEFBUEAL K45 R
A SR
Sy A B ¢ D (ne/100g)
1 1 1 1 1 2429
2 1 2 2 2 30.86
3 1 3 3 3 27.67
4 2 1 2 3 28.86
5 2 2 3 1 29.14
6 2 3 1 2 31.14
7 3 1 3 2 30.00
8 3 2 | 3 26.57
9 3 3 2 1 32.29
K, 828 8315 8200 8572
K,  89.14 8657 9201 9200 T=260.82
K, 83886 91.10 8681 83.10
K, 2761 2772 2733 2857
k, 2971 2886 3067 30.67 X =2898
k, 2962 3037 2894 2770

R 6.32 7.95 10.01 8.90
kE A, B, C, D,
2.3 GRS
KA A,B,C,D, MRS ANAE IEAS S Zehr
JIT LAFE I R HRAS A RIMI 3 U BGIE 5256, 4 R LR 5
F£5  BIFSRLER

ST G (mg/100g)  FHfE (mg/100g)
1 32.36
2 32.31 32.35
3 32.39

FER S Al TEBOE MR IR T, N2
PR AT R A i (32.35mg/100g) HLARAE , - ¥ 45 5
R TE A S e A, BA AT AT RIS T AME
3 g

38 b oA PR 3R ST 5 N UE 3 SO, B R i R R OK
ANVE N 22 W ) 3T 1) B 7K A e AR S EUCR B PR RS 40
H .NaOH ¥ J&F 1.5mol/L JKf#EtE] 2.5h kBl H1:18;
LR & MR ZE WU e AE 55 1 s TR & 1R S i i Ry
40mL  ZE B} E] 25 30min R 7 38 )& 200r/min .,pH2.0 ,
TEE AP T AR 2 B2y 32.35me/ 1005,
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