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Abstract

In this paper, Resveratrol plant extract was extracted from Peanut buds by the combination ex-
traction method of microwave irradiation and ultrasonic wave, and the content of resveratrol was
determined by HPLC. Based on the constant microwave power of 600 W and ultrasonic wave pow-
er of 1500 W, the main and secondary influencing factors of ethanol concentration, action time
and extraction temperature were investigated through the orthogonal test of Lis (43). The results
show that the combination of microwave irradiation and ultrasonic wave has high efficiency in
extracting resveratrol from peanut buds. With the extraction method combined microwave irrad-
iation and ultrasonic wave, the ethanol concentration is the main influencing factor, then the ex-
traction temperature, and finally the action time. The optimal extraction process is 40% ethanol of
the extract solvent, 3 min of the action time, and 65°C of the extracting temperature.
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Figure 1. The molecular structure of 5-[(E)-2-(4-hydroxyphenyl)
ethenyl] benzene-1,3-diol ( resveratrol)
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(B AR EE] ), RIGOL L-3000 5 R50B AR € i A (Ib 50 5 R AR BR A7), RIGOL i IR 1E I
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3. B EEER
3.1. EEFRITALIE

ARSI W LR A A 2F R IR B, IS KBRSy, R e Fadb AT s T4 . VKA
BCHAEAEZE, AN 2000 ml A /KB, ST, BASRTEMAEST, T 60 CH&M AL 24 h,
WFE, WE, 60 Hif, 8142, HISDR5(20180405).

3.2. EFHPHFEAERRNIERZRE

3.2.1. LS HE
ARSI T HRBIAT[7] LHEHIIREE(A) S SONIIN 8] (B) AN s it B2 (C) = AN B R AE DUAN K P EXEA:

DOI: 10.12677/mc.2018.22008 52 Tl


https://doi.org/10.12677/mc.2018.22008

BT F

i B IUCSCR I . BARSKIRHRAE N RRIIEAE 2P R (5. 20180405) 3.0 g - 250 ml ()57
=N, A RLR B S K CBE 100 ml, HEFESE, EiREHE 20 min, 28576 XH-300UL H it
BRI G G A A BT, 1 B RO R E Th 3 600 W, 7S R E ThE N 1500 W, $REGHE £
AR HUA 8] 4% [ IE AR AEAT[8] [9] [10]. BRIFRAKFRIAE 1, BRI RE ML 2.

Table 1. Table of factors for the extraction of resveratrol in peanut buds

= 1. REFPERARERRRHERKER

Fl %
K
LEERIE A (%) FEIETH] B (min) PIURE C (C)
1 40 3.0 65
2 50 3.5 70
3 60 4.0 75
4 70 45 80

Table 2. Orthogonal test results of resveratrol extraction from peanut buds

2. REFPERARERRINIENRREER

HES N Elf c BEER@ BESE% RE|EW) BENESR©®) BENESRWS S6WF
1 1 1 1 0.90 30.00 22.64 0.4977 60.00 82.64
2 1 2 2 1.59 53.00 40.00 0.2932 35.35 75.35
3 1 3 3 0.76 25.33 19.12 0.2819 33.98 53.10
4 1 4 4 0.97 32.33 24.40 0.0378 4.56 28.96
5 2 1 2 0.87 29.00 21.89 0.0328 3.95 25.84
6 2 2 1 0.80 26.67 20.13 0.0225 2.71 22.84
7 2 3 4 1.25 41.67 31.45 0.0348 4.20 35.64
8 2 4 3 1.26 42.00 31.70 0.0076 0.92 32.61
9 3 1 3 1.33 44.33 33.46 0.0259 3.12 36.58
10 3 2 4 1.12 37.33 28.18 0.0060 0.72 28.90
11 3 3 1 1.03 34.33 25.91 0.0486 5.86 31.77
12 3 4 2 1.00 33.33 25.16 0.0247 2.98 28.13
13 4 1 4 1.06 3533 26.67 0.0281 3.39 30.05
14 4 2 3 0.68 22.67 17.11 0.0900 10.85 27.96
15 4 3 2 0.97 3233 24.40 0.0193 233 26.73
16 4 4 1 0.95 31.67 23.90 0.0860 10.37 34.27

K, 60.01 43.78 42.88
K, 2923 3876 22.29
Ks; 3135 36.81 37.56

29.75 30.99 30.89

R 30.78 12.79 20.59
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Table 3. Gradient elution table
< 3. MEERE

it} 1] (min) ZHE%) K(%) A (mL/min)
0 28 72 1.0
7 72 28 1.0
9 72 28 1.0
20 28 72 1.0
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