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Optimization of organic solvent method for extraction of
carotenoids from Perilla frutescens meal

ZHU Jian-fei*®, LAI Chuan®®, TANG Chun-hong™®°

(a. College of Environmental and Biological Engineering; b. Natural Health Food Research Institute, Chongqing
Technology and Business University, Chongqing 400067, China)

Abstract: Organic solvent method was optimized here to extract carotenoids from Perilla frutescens meal for the
comprehensive utilization of Perilla frutescens meal. Through the single factor experiment, the influence of the extraction
solvent, the ratio of acetone to methanol, the extraction temperature, the extraction time and the ratio of liquid to perilla
meal respectively on the yield of carotenoids were studied. Orthogonal test indicated under the temperature of 50 C and
8 h of extraction the optimum ratios of acetone to methanol(V/V) and solid to liquid(W/V) were 2 1 and 1 50
respectively. Under these conditions, the yield of carotenoids from Perilla frutescens meal reached 4.0 mg/(100 g).
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Table 3 Variance analysis of factors in the orthogonal test for the extraction of carotenoids from Perilla meal
F P
2 0.018 0.009 0.99 0.503 6
2 2.602 1.301 138.74 0.007 2
2 0.370 0.185 19.77 0.048 2
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