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Extraction of L-synephrine by P204/octanol rever se micelles
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ABSTRACT: Objective To establish a method of reverse micelle extraction for L-synephrine, and prove the
efficiency of extraction by P204/octanol reverse micelle. Methods P204/octanol was chosen and prepared for
extracting L-synephrine, which was extracted from fructus. Purified L-synephrine was prepared after reverse
extraction, concentration and drying. The optimal conditions of extraction were studied by orthogonal experiment
based on single factor experiment. The efficiency of extraction by P204/octanol reverse micelle was proved by UV
and AFM spectrum. Results  The optimum conditions of extraction were as follows: pH of 6.5, extraction time of 15
min, P204 concentration of 0.10 mol/L, and W, of 5. The extraction rate was 68.02% at the optimum conditions for
one time, and the effecting order was pH>P204 concentration>Wg>extraction time. The purified L-synephrine in
reverse extraction was 87.8% after concentration and drying, which was 2.9 times as the raw material. Conclusion
This method is rapid and low-cost, and provides basic information for the extraction mechanism and the main change
rule of L-synephrine.
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Table2 Analysisof theorthogonal test of extraction
pH (A Wo(B) /min(C) P204  /(mol/L)(D) 1%
1 5.5(1) 5(1) 5(1) 0.08(1) 64.33
2 55 10(2) 10(2) 0.10(2) 66.17
3 55 15(3) 15(3) 0.12(3) 65.87
4 55 20(4) 20(4) 0.15(4) 58.26
5 6.0(2) 5 10 0.12 55.67
6 6.0 10 5 0.15 21.41
7 6.0 15 20 0.08 54.76
8 6.0 20 15 0.10 48.94
9 6.5(3) 5 15 0.15 48.01
10 6.5 10 20 0.12 60.57
11 6.5 15 5 0.10 68.02
12 6.5 20 10 0.08 59.35
13 7.0(4) 5 20 0.10 51.57
14 7.0 10 15 0.08 50.01
15 7.0 15 10 0.15 62.44
16 7.0 20 5 0.12 65.55
1 63.655 54.892 59.825 57.107 59.145
2 50.195 54.540 60.983 58.675 58.623
3 58.985 62.850 53.207 61.915 54.547
4 57.470 58.022 56.290 52.607 57.990
13.460 8.310 7.776 9.308 4.598
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