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Study on Extraction Process of Triterpene Acids form Rosemary
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Abstract: To explore the optimum conditions for extraction of Triterpenoid acid in rosemary. Use of cellu—
lose enzyme to research the extraction process of triterpenoid acid from rosemary by single factor experiments
and orthogonal design. The best conditions for enzymatic extraction of triterpenoid acids from rosemary: the a—
mount of enzyme 6.5 mg/g hydrolysis time 2.5 h reaction temperature 45 °C pH value 6. 5. Under these
conditions the proceeds of triterpene acid dry weight were 4. 58 g. Cellulase could effectively destroy the cell
walls to accelerate the release of active substances. The hydrolysis conditions of cellulase are mild the
process is simple and worthy of wide application.
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Tab.1 Factors and levels
A/ /(mge=g™") B/ /h Cc/ /°C D/ pH
Level Amount of enzyme Hydrolysis time Hydrolysis temperature pH value
1 6.5 3.0 45 6.0
2 6.0 3.5 50 5.5
5.5 2.5 55 6.5
N pH A A, D D,
B C o A,B;C,D, 6.5 mg/g-. 2.5 h,
45°C. pH  6.5.
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Tab.2 Results of L,(3*) orthogonal experimen test
No. A B C D ‘e
Extract dry weight
1 1 1 1 1 4.29 0.29
2 1 2 2 2 3.74 -0.26
3 1 3 3 3 4.22 0.22
4 2 1 2 3 4.09 0.09
5 2 2 3 1 3.66 -0.34
6 2 3 1 2 3.23 -0.77
7 3 1 3 2 3.78 -0.22
8 3 2 1 3 3.93 -0.07
9 3 3 2 1 3.81 -0.17
K, 0.25 0.16 -0.55 -0.22 G=-1.23
K, -1.02 -0.67 -0.34 -1.25 G =1.513
K, -0.46 -0.72 -0.34 0.24 CT=0.168
R 1.27 0.88 0.21 1.49
Optimal level A, B, (ON D,
Primary secondary actors D>A>B>C
Optimal combination DA, B, C,
3
Tab.3 Variance analysis
F
Souces of variation ~ Square deviation Freedom Variance F value
A 0.290 2 0.135 27.0 &
B 0.163 2 0.082 16.4
C 0.010 2 0. 005
D 0.388 2 0.194 38.8 *
E Error 0.01 2 0.005
Fyos(22) =19.0
2.3
800 g 3 ° 4.03~4.63 ¢
4.58 ¢ RSD =1.88% (n=3) .
3
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