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Fig. 1 Ultraviolet spectrum of the aloin standard
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Fig. 2 Strandard curve of aloin
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Table 1 Factors and levels design of orthogonal test

K A7 B ] /min B W E /% C R L/ (gemL™) D R/ C
Levels Ultrasonic time Ethanol concentration Ratio of material and liquid Ultrasonic temperature

1 40 60 1:35 25

2 50 70 1:45 35

3 60 80 1:55 45
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Fig. 3 Effect of ultrasonic time on the

extraction rate of aloin
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Fig. 4 Effect of solid-liquid ratio on the

extraction rate of aloin
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Fig. 6 Effect of ultrasonic temperature

on the extraction rate of aloin
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Table 2 Results of orthogonal experiments

75 A H S I [B] /min B LR IE/ % C R L/ (gemL™) D R 5/ C T/ (mgeg)
No. Ultrasonic time Ethanol concentration  Ratio of material and liquid Ultrasonic temperature Content
1 1 1 1 1 6.783
2 1 2 2 2 7.978
3 1 3 3 3 8.426
4 2 1 2 3 6.534
5 2 2 3 1 7.754

2 3 1 2 8.053

7 3 1 3 2 7.131
8 3 2 1 3 7.256
9 3 3 2 1 8.003
Ky 23.187 20. 448 22.092 22.540

K, 22. 341 22.988 22.515 23.162

K; 22.390 24.482 23.311 22.216
R 0. 846 4. 034 1. 219 0. 496

LA A B, Cs D,
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Table 3 Validation test

55 R E/ Y BB L/ (gemL 1) AR /T B 7 IR ] /min i/ (mgegh)

No. Ethanol concentration Ratio of material and liquid Ultrasonic temperature Ultrasonic time Content
1 80 1:55 35 40 8.376
2 80 1:55 35 40 8.501
3 80 1:55 35 40 8.526
4 80 1:55 35 40 8.675

1 2

LSRR 2SR

1:Aloin coarse product; 2:Aloin standard

[CIANEE-St VRN
Fig. 7 Aloin thin layer chromatogram
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Study on Extraction Technology of Alion

from Aloe by Ultrasonic

JI Hui-jie, YANG Yan-jun,XUE Jun-li,ZHAQO Wen-zhuo

(College of Chemical and Pharmaceutical Engineering,Jilin University of Chemical Technolo-

gy.Jilin,Jilin 132022)

Abstract; In order to investigate the optimum conditions to extract aloin from Aloe,taking aloin content as an

indicator, the effect of ultrasonic-assisted extraction on aloin in Aloe were studied,and the optimal extraction

conditions was determined. The results showed that the optimum conditions for ultrasonic extraction: ethanol

concentration was 80 % ,solid-liquid ratio was 1255, uhrasonic temperature was 35°C and uhrasonic time was 40

min. Determination of aloin by UV spectrophotometry,the extraction rate could reach 8. 520 mg+g' under these

conditions. The results of orthogonal extraction process of aloin were reliable.

Keywords: Aloe; aloin; ultrasonic-assisted extraction; orthogonal

98



