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Abstract. In this study, High Hydrostatic Pressure (HHP) was used to extract taurine from oyster, then the taurine
content were determined by High Performance Liquid Chromatography (HPLC) ,and the results of HHP and Hot
Water Extraction( HWE ) were compared.Results of the single factor experiments showed that pressure, pressure—
holding time, temperature and solid-liquid ratio had significant influence on the extraction of taurine.Orthogonal test
based on the results of the single factor experiments showed that the optimum conditions were pressure of
300 MPa, pressure-holding time of 25 min,temperature of 45 °C, Solid-liquid ratio of 1: 5;and the content of taurine
was 22.96 mg/g under the optimum conditions which was higher than the HWE extraction(17.07 mg/g).
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Fig.1 Effect of pressure on extraction of taurine
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Fig.3 Effect of the temperatures on extraction of taurine
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Table 3 Results of variance analysis of orthogonal test

Z5R W75 H W F pfa
EREE(C) 4517 2 2.258 31.990 <0.0001
B L 0.258 2 0.129 1.826 0.216
P FE S 8] ( min ) 0.970 2 0.485 6.873 0.015
JF i (MPa) 200.865 2 100.432 1422.666 <0.0001
2 0.635

x4 OEEEIAENESLREIR (n=6)

Table 4 Results of instrument accuracy and stability analysis(n =6)

SIS 1 2 3 4 5 6 FIE AXRAE R ZE RSD(% )
i‘f:ﬁﬁﬁg‘{ﬁﬁ(mg) 0.0039 0.0037 0.0039 0.0038 0.0036 0.0037 0.0038 2.95
o A i R B BOAR R Y R R R R R > TRE > B 25000000.0
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SR g TR R TR W B AR T I 1] o 4 i 1 114 7

AN TE S ARl bR ph 2

Fig.5 Standard curve of taurine
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Table 2 Results of range analysis and orthogonal test L, (3*) 200
%5 A B C D #F(mee)
1 1 1 1 1 18.39 150 1
2 1 2 2 2 18.82 >
Z 1001
3 1 3 3 3 22.18
4 2 1 2 3 21.76 50 1
5 2 2 3 1 18.51
6 2 3 1 2 17.69 00.0 5.0 100 150 20.0
7 3 1 3 2 19.07 mmn
8 3 2 1 3 22.89 K6 AR bR bl R O i ]
9 3 3 2 1 19.32 Fig.6 Chromatograms of taurine standard
K, 19.80 19.74 19.66 18.74
K, 1932 2007 1997 1853 200
K, 20.43 19.73 19.92 22.28
R LIl 034 031 375 1501
23 HHEMIBNUEER 7 100
230 RRETRAREI LR AL B L R R e N
BE R AL bR, WE TR R A AL B, 15 2 A il R An vt £k,
WS Fis, 242R R E7E 0.0005~0.006 mg/mL 3 O e T R
FBI PR Y W 3 5 TR L F FO 2R 5 3R [ S S 0%

2y =3109x +978380 , fHEZE %L R* =0.9927
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P X 157 £ 4 B Bt 60, % JO A7 B M R O o 2 g = 128 min B CGRIREDY AR BRI ISl p A i A
A G 1 0 T AR HEAT T LSS RSP BT, (LR R [y R AR TESR SR R I ™ A 9 o
g 12.8 min (60 VR AR S v BE ARLR PG R, ) 232 RTRRIECIUZE R4 R AR bt 22 RSD
I X L 1 B2 797 2 SR 9 € 0 0, AR R e D = 295 % BEIIR e RO €4 3 K U A B LA
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Table 5 Spike recoveries of the methods

FE 12 3 4 5 6

ARIRME(mg/g) 17.84 1784 17.84 17.84 17.84 17.84
Jmkra(mg/g) 200 400 6.00 8.00 10.00 12.00

S (mg/g) 19.84 21.84 23.84 2584 27.84 29.84
[ (% ) 9491 91.99 96.02 90.98 97.38 96.01
SEH4 RS (% ) 94.55
AR h v O 2
RSD( % ) 2.66
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