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Extraction of polyphenolsin yam and its effect on the scavenging of nitrite
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ABSTRACT: Objective To establish the best condition of yam polyphenols extraction so as to remove nitrite in
food. Methods Extraction technological parameters of polyphenols in yam were studied with the method of single
factor experiment and orthogonal test, according to polyphenols extraction yield, and the factor conditions including
extraction temperature, extraction time, ethanol volume fraction and the material liquid ratio for extraction of
polyphenols from yam were studied. Meanwhile, AB-8 macroporous resin was used for purification of crude extract,
and then the crude extract and purified solution of yam polyphenols were respectively applied to the same amount of
nitrite to compare the removal effect. Results The optimization of polyphenols extraction conditions were as
follows: the temperature was 80 ‘C, the extraction time was 100 min, the volume fraction of ethanol was 40% and the

material liquid was 1:20. Under the optimum extraction conditions, the extraction rate of total polyphenols was up to
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0.1834%. After purification by macroporous resin AB-8, the content of polyphenols in the solution was 173.38
pg/mL, which was increased by 51.57%. The same amount of polyphenols crude extract and purified solution were
applied to the same amount of nitrite, respectively, the removal rate were 56.41% and 52.53%. Conclusion The
content of polyphenols is increased effectively by AB-8 macroporous resin, and the scavenging effect of polyphenols
on nitrite is obvious.
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Table6 The scavenging effects of yam polyphenols extraction
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