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Abstract

Proanthocyanidin is a kind of active substance with high health and medicinal value. Grape skins
are natural materials which are cheap and easy to get. The grape skins include higher levels of
proanthocyanidins. The extraction process for Proanthocyanidins from grape skins by ethanol
was investigated in this paper, the effects of ethanol concentration, extraction temperature, ex-
traction time and ratio of solid to liquid on the yield of extraction were evaluated. With the extrac-
tion yield as index, the suitable extraction conditions are determined by the single factor. The re-
sults show that suitable extraction conditions of extracting Proanthocyanidins from “JuFeng”
grape skin by ethanol are as follows: ethanol concentration is 50%, extraction temperature is 50°C,
extraction time is 60 min and ratio of solid to liquid is 1:5 (0.25 mg:5 mL). This method can pro-
vide a guidance for proanthocyanidins extraction from grape skins by ethanol.
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Figure 1. Standard curve of proanthocyanidins by ethanol
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Figure 2. Effect of ethanol concentration on extraction of Proanthocyanidins
at50°C
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Figure 3. Effect of extraction time on extraction of Proanthocyanidins when
ethanol concentration is 50% at 50°C
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Figure 4. Effect of extraction temperature on extraction of Proanthocyanidins
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Figure 5. Effect of ratio of solid to liquid on extraction of Proanthocyanidins
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