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Microwave-assisted extraction of rutin from Adzuki bean
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Abstract . In this paper,the optimization of extraction technology of rutin from Adzuki bean with microwave-assisted
method was examined by rutin yield, using ethanol as extracting solvent based on single factor test and orthogonal
experimental design.Results showed that under the 270W microwave power, the optimum microwave extraction
parameters were as follows; solid-liquid ratio of 1:30,solvent 55% ethanol solution and microwave treatment time

for 55s.Under these conditions, rutin yield was 80.80mg/100g.
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Fig.1 The curve of rutin standard solution
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Fig.2 The effect of solid-liquid ratio on rutin yield
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Fig.3 The effect of ethanol concentration on rutin yield
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Fig4 The effect of microwave treatment time on rutin yield
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Table 2 Experimental results for optimization of rutin yield
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