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Extraction of resveratrol from grape pomace by microwave-assisted
extraction method
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ABSTRACT: Objective To optimize the microwave-assisted extraction (MAE) process of resveratrol from grape
pomace. Methods Single factor experiments involving three technological parameters of extraction time,
material-solvent ratio and microwave power were conducted with resveratrol extraction yield as the examining index,
and the effects of each parameter on the extraction yield of resveratrol were investigated by orthogonal test
methodology. Both range analysis and variance analysis were carried out, and then the optimal extraction process
conditions were obtained. Results The optimal conditions of MAE were as follows: extraction time was 70 s,
material-solvent ratio was 1:20 (m:V) and microwave power was 600 W, and the yield of resveratrol was up to
0.284%. Compared to ethanol-extracting method, the extraction yield increased 42%. Conclusion The study can
provide a reference for reuse and development of grape pomace.
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Table3 Orthogonal test results of microwave-assisted extraction
A (s) B (g/mL) c (W) DC ) (%)
1 1 1 1 1 0.244
2 1 2 2 2 0.244
3 1 3 3 3 0.253
4 2 1 2 3 0.245
5 2 2 3 1 0.258
6 2 3 1 2 0.252

7 3 1 3 2 0.254
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A (s) B (g/mL) c (W) DC ) (%)
8 3 2 1 3 0.257
9 3 3 2 1 0.253
K 0.741 0.743 0.753 0.755
K, 0.755 0.759 0.742 0.75
K; 0.764 0.758 0.765 0.755 T=2.26
ki 0.247 0.248 0.251 0.252 T%/9=0.568
ka 0.252 0.253 0.247 0.25
ks 0.255 0.253 0.255 0.252
R 0.008 0.005 0.008 0.002
x4 WEHPRBMERRIEHENHR
Table4 Result of variance analysis of microwave-assisted extraction
E
A 0.0051 2 0.000255 30 ”
0.00006 2 0.00003 3.53
C 0.0001 2 0.00005 5.84
D 0.000017
2 0.0000085
e 0.000017
2 0.0000085
0.005277
: Fooi(2,2)79, Foos(3,3)=19, (P<0.01); " (P<0.05)
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