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Study on Technology of Ultrasonic Extraction of Flaxseed Gum

GAO Zhong-dong
Abstract

lecting ultrasonic power, extraction temperature, time, times as independent variables, extraction yield of flaxseed gum as response value, u-

(Institute of Agricultural Products Processing, Shanxi Academy of Agricultural Sciences, Taiyuan, Shanxi 030031)
[ Objective | The aim was to optimize ultrasonic extraction of flaxseed gum. [ Method] On the basis of single factor experiment, se-

sing Box-Behnken experiment and response surface analysis method, effects of each variable and interaction on extraction yield of flaxseed gum
were studied, the prediction model of quadratic polynomial regression equation was simulated. [ Result] The optimal technical parameters
were : ultrasonic power 280 W, extraction temperature 56 °C , time 57 min, under the above conditions, the extraction yield reached 14.62% .

[ Conclusion] The technique is feasible, which can provide technical basis for high efficiency extraction of flaxseed gum.
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Table 1 Factors and levels of flaxseed gum extraction response surface

analysis
K2 Factors
K R PEHUREE(B) PRI (C)
Levels Ukt HE ljJ%(yA)//W Extraction Extraction time
rasome power temperature // °C min
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1 280 60 60
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Fig.1 Effects of ultrasonic power on extraction yield of flaxseed
gum
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Table 2 Response surface experiment design and results

K% Factors BHIRRIBCERICE (RT)

AL
}[’I(E;gfjl\{o Extraction yield
i ’ A B c of flaxseed gum // %
1 -1 -1 0 9.57
2 1 -1 0 13.57
3 -1 1 0 11.33
4 1 1 0 14.62
5 -1 0 -1 11.49
6 1 0 -1 14.21
7 -1 0 1 10. 11
8 1 0 1 14.15
9 0 -1 -1 12.36
10 0 1 -1 14.01
11 0 -1 1 10.95
12 0 1 1 13.71
13 0 0 0 13.97
14 0 0 0 13.94
15 0 0 0 14.03
16 0 0 0 14.01
17 0 0 0 13.98
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14.62
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Table 3 Average recovery rate of 4-chlorophenoxyacetic acid in bean

sprouts
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level d valu rate recovery RSD
wne/ke code ne'kg % rate //% %o
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