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Research progress in extraction of saponins from quinoa bran

ZHOU Xue-Yong"", NIU Yan®, YANG Li-Yan, WEI Zuo-Fu, ZHANG Li-Hong, WU Bao-Mei

(School of Life Science, Shanxi Normal University, Taiyuan 030000, China)

ABSTRACT: Quinoa saponins belong to oleanane pentacyclic triterpenes, and has a wide range of physiological and
pharmacological activities, including anti-inflammatory, antibacterial, anti-snail, antioxidant, immune regulation and
improvement of skin permeability, therefore, it has important commercial uses in the food, pharmaceutical and
cosmetic industries. Quinoa bran is a by-product of quinoa processing. Due to its high saponin content, it cannot be
used properly in the food field. Currently, there is still a lack of efficient technical means to remove saponins from
quinoa bran. Therefore, it is of great application value to study the extraction of saponin from quinoa bran. This paper
summarized the extraction methods of quinoa saponins using ultra-high pressure extraction, ultrasonic assisted
extraction, microwave assisted extraction, biological enzyme assisted extraction, two aqueous phase extraction,
acetone solution extraction, supercritical CO, extraction, ionic liquid extraction and low eutectic solvent extraction,
analyzed the pretreatment of raw materials and the selection of solvent, temperature and solid-liquid ratio based on

the author’s practical experience, which is expected to provide useful reference for the efficient and comprehensive
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utilization of quinoa bran and the development of new products of quinoa saponins.

KEY WORDS: quinoa; bran; saponin; extraction
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Fig.3 Mechanism of saponins extraction using microwave-assisted technology
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