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Sudy on extraction technology of sapogenins from Chinese yam skin

ZHANG Jin-Feng', GUO LI, CHAI Yun-Lei

(The Food and Pharmaceutical Engineering Institute, Suihua College, Suihua 152061, China)

ABSTRACT: Objective To extract and separate the saponins from Chinese yam skin. Methods Yam skin
as raw materials combined with the single factor experiment and orthogonal experiment and optimum process
parameters of saponins from yam skin were confirmed by the ultrasonic reflux ethanol extraction with
tigogenin extraction yield as evaluation indicators. Results The experimental results showed that under the
condition of the temperature of 70 ‘C, 85% ethanol concentration, time of 6 h, and material liquid than 1:20, the
saponins extraction rate could reach 0.139%. Conclusion In this study, yam skin saponin was extracted by
ultrasonic reflux ethanol. It was simple, fast, and had a good stability and a good reproducibility to maximize

the resource utilization and improve economic value of yam.
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Table1l Factor level table of orthogonal test
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50 75 6 1:15
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Fig. 3 Effect of ethanol concentration on the rate of saponin
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Table2 Orthogonal test Lo(3% resultsand range analysis
A / B 1% c /h D (%)
1 1 1 1 1 0.051 0.061 0.053
2 1 2 2 2 0.037 0.042 0.035
3 1 3 3 3 0.150 0.146 0.145
4 2 1 2 3 0.112 0.115 0.097
5 2 2 3 1 0.069 0.059 0.064
6 2 3 1 2 0.060 0.056 0.052
7 3 1 3 2 0.032 0.027 0.028
8 3 2 1 3 0.130 0.121 0.124
9 3 3 2 1 0.140 0.136 0.135
K, 0.24 0.192 0.236 0.256 T=0.759
K, 0.228 0.227 0.283 0.123
K, 0.291 0.34 0.24 0.38
K 0.08 0.064 0.079 0.085
K, 0.076 0.076 0.094 0.041
K, 0.097 0.113 0.08 0.127
r 0.021 0.049 0.015 0.086
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Fig. 6 Factorsand test indicators
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Table3 Anovatable
SS df MS F F
0.001 2 0.0005 5 Fo01(22=99.01
0.004 2 0.002 20 Fo.0522=19 *
0.0004 2 0.0002 2
0.161 2 0.0805 805 *
0.0002 2 0.0001
0.1666 10
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