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Optimization of tartaric acid extraction of anthocyanins
from soybean hulls by orthogonal experiment

DING Jie, CHEN Jing,SHA Rui,NIU Ben" ,LIANG Ning, HONG Xia

( Commercial Technology Institute of Gansu Province , Lanzhou 730020, China)

Abstract ; Objective ; Optimization of tartaric acid extraction of anthocyanin from black soybean hulls. Methods: Black soybean
hulls and black soybean anthocyanin content were used as raw materials and the index, the process optimization of tartaric acid
extraction of black soybean anthocyanin were investigated by orthogonal experimental design. Results: The best extraction
process of tartaric acid extraction of anthocyanins from black soybean hulls was the tartaric acid concentration of 40% ,solid—
liquid ratio 1:30 g/mlL, extraction temperature of 60 °C ,extraction time of 150 min.According to the optimal process conditions

of black soybean hulls, anthocyanin yield was 14.32 mg/g. Conclusion: The result of the experiment proves that the result is

stable and has the value of production and application.
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Fig.1 Full wavelength scanning
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Fig.2 Standard curve
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Fig.6  Effect of extraction time on anthocyanin content
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Table 2 Orthogonal design results
- IAUNERES
SEE A B G (me/z)
1 1 1 1 1 8.23
2 1 2 2 2 12.71
3 1 3 3 3 12.43
4 2 1 2 3 14.32
5 2 2 3 1 13.77
6 2 3 1 2 8.96
7 3 1 3 2 12.02
8 3 2 1 3 7.04
9 3 3 2 1 11.15
K, 11123 11.523  8.077 11.050
K, 12.350 11.173 12.740 11.230
K, 10.070  10.847 12.727 11.263
R 2280 0.676  4.663 0213
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