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Abstract; Cucurbitacin B was extracted from watermelon ( Citrullus colocynthis) vines by the ultrasonic - assisted

extraction.The ultrasonic - assisted extraction was optimized by the combination of the single-factor experiment

and response surface methodology.The results showed that the ultrasonic temperature was the key factor affecting
the cucurbitacin B extraction rate,while the ethanol concentration and ultrasonic time showed less influence on the
extraction rate.The extraction rate of the cucurbitactin B reached to 84.7% when the ethanol concentration was 75%

with the ultrasonic temperature of 80 °C for 30 min.
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Fig.1 Standard curve of cucurbitacin B
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Fig.2 Effect of ultrasonic extraction

on the extraction rate of Cucurbitacin B
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Fig.3 Effect of solid-liquid ratio

on the extraction rate of Cucurbitacin B
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Fig4 Effect of temperature on the extraction

rate of Cucurbitacin B
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Fig.5 Effect of ethanol concentration
on the extraction rate of Cucurbitacin B
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Fig.6 Effect of ultrasonic time
on the extraction rate of Cucurbitacin B
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Table 1  Experiment result of Design—Export
e R B
s A § O mEw)
1 0 0 0 40.63
2 0 0 0 53.06
3 0 0 0 50.61
4 0 1 -1 69.48
5 1 0 1 44.02
6 0 1 1 88.75
7 0 -1 1 50.14
8 -1 -1 0 54.60
9 1 0 -1 39.31
10 1 -1 0 45.44
11 0 0 0 55.82
12 0 -1 -1 56.43
13 -1 1 0 46.09
14 -1 0 -1 44.09
15 -1 0 1 47.63
16 1 1 0 65.81
17 0 0 0 51.07
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Table 2 Analysis of variance for the

fitted quadratic polynomial model
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B> 39x107* 1 39x107> 18.8l 0.0034 **
¢ 19x107° 1 19x107° 096 0.3600
®FE O15%x1077 7 20x107°
LI 13x1072 3 43x107° 1225 0.1700
w#E 14x107° 4 35x107*

BB 23%x107" 16

By 22500136 2 AT LG BALAL p = 0.0021 <
0.01 , 1 BHIZ B AR b 35, BRI 1ML, 3l S 56 7 v S ] 58
Mo J72ZEM R IR A B3 p =0.1700 > 0.05, i
A R TS A [B] U5 $8L 5 34T 45 PR 2R B 5 ) N AE 22 1] 1)
S AT DU A R Sl sR B fk , P e R B R = 0.9747
VLB P 2R B SRR 145 SR S5 A [l 9B A B U1
—E e R 2 PR OB I A 6 R AT
S, B P R 1 — IR I X EE Y 2R B A5 SR 5 ] 3k
IR (p <0.05) , YR I 1Y) 5 i) 52 B0 AR b 3 K SF
(p <0.01) , ZBEAAR TS 00 — R I 5 2R 15 3 8. 35 7K
S, T 2L B R 435008 R I SR A S 2B KO (p <
001), A 5 BXEEHEE,BYS C g HEMHEBTE,
A FlC A2 H KA M 2, 2B 45 52 10 X 2R 50 i {E
IR, YRI5 I 38 B30 X5 i W AR A 52, OF
(B AT, 25 PR ZE X0 2 22 B $2 IR sZ m HE)¥ A 8 7=
IRBE(B) > @AHE(C) > SEEMRF G (A) . 45
PRI 2 XT ) 2 3R B 13 R sE A & A B R S &R,
FIRHBAEXT R 1 b S0 80P 3647 2 o6 BLE 5087, 15
B4 X #  3R B 45352 0 1) R Bl RY .

Y = 5022 + 0.27A + 7.96B + 2.63C — 7.22AB —
0.28AC +0.64BC-9.83A° —1.25B* +3.36C’ (1)

EE LT P VAT i R I e e ATV s o v il 3 B S AT W
E i, Y B S B — 5 W), B 25 R P B ] Y 3G R
B B RIS R B W LT a2 S B fE) R
ARET W T 2R B AR R L IR E 43 B I O .
H1 Design—Expert BA4-Xd — k301 [B] 5 5 #2387 R A,
A2V JINE T R B A3 SR LA E D S IR
R 79.37 C EFEETE] A 29.51 min , Z AR5
74.54% ,#H 3 B 1538 81.4% , hy T LB PR AE
B Ee A SR B 0k - 8 7= VRS 80 °C B 75 B ]
30 min , L FEARF S 75% , TEILRAF T Wi E B
PEEE A 0.168 mg/g, 1550 84.7%
3 #Hig

WESE LI 28 B 45258 Sy i) B {1, 38 2o A R 22 50
6 R M) 7 THT 53 B 925 448 50 B VG T w25 3R B W I A

200 16z 10

T H®EK

00 —_— 90,
30 5.0 ———— 80.00 00
2 20.00 ~70.00 g
Citzrrie, 15.00 =600 T
g A9 Yot - RN
//y/g] 10.00750.00 ND@/{.W 7

B AR B=80 C
BT TR 5 7 T )Xo W RO 14 52 0
Fig.7 Effect of ultrasonic temperature and time
on extraction rate of Cucurbitacin B
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