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Optimization of Extraction Conditions of Polyphenols from Pear Fruit
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Abstract
[ Method | The extraction technology of ultrasonic assistant was used in this paper. Orthogonal experiment was conducted based on the single fac-
tor. [ Result] The optimized conditions of polyphenol of pear fruit were as follows: methanol concentration 100% ,solid-liquid 1: 15 (g: mL) ,the
extraction temperature 50 “C and the extraction time 5 min. The yield of polyphenols was 0. 056 4 mg/g. [ Conclusion ] The study can provide refer-
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[ Objective | In order to improve extraction rate of polyphenol of pear fruit,to study the extraction process of polyphenols of pear fruit.

ence for the selection of pear processing varieties and the efficient utilization of pear resources.
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