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Abstract:The pretreatment process of fresh Jerusalem

anichoke is achieved by the uniform design, and the
optimized process is obtained as follows: the fresh
Jerusalem anichoke is scalded for 10min at 100 ,
then desiccated for 7h at 50 . The inulin from
Jerusalem anichoke is extracted effectively by
microwave - assisted extraction, and the optimized
process is as follows:1 18 of Jerusalem anichoke to
water, microwave power at 400W for 270s, further
extraction at 95  for 40min. Under this optimal
condition the rate of extraction is 99%.
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10min, -18 12h 0 16 0 0.20 0.40 0.6 0.80 1.00
, 14000r/min 10min, 1.20mL (1mg/mL)
PPO , 2.mL, DNS 1.5mL
1.2.1.2 PPO 0.2mol/L pH7.4 , 5min,
0.2% , , 25mL, 540nm
5mL, 0.5mL , , 5mL0.2 mol/L , 0 , 16
pH7.4 , 0.5mL , :
, 415nm 1min y=0.56243x- 0.0112, 0.9996
oD 25 0.001 1.2.4 (%, g/g)=
OD PPO -
122 ( ) (%) = x100%
1.2.2.1
, ‘ 1.3
490nm , - - - ( PPO
: ) - -
1.2.2.2 103 14
100.0mg, 1L ,
, , ,  0.1g/L
0.20 0.40 0.60 0.80 1.00 1.20 1.40mL 141 ( ) 109 ,
, 2mL, 6% ) )
1.0mL, 5.0mL, , ) ) )
, 10min 10min, 490nm ;
, 1.4.2 ( ) , 109
y=0.00851x+0.06929, 0.9992 , ,
1.2.3 (DNS ) ,
1.2.3.1 , 1.5
3,5- (DNS) , 3,5- , 109 ,
3- - 5- ( ). , ,
, 540nm ,
1.2.3.2 7 25mL , 21
1
) (min) () (h) PPO (%)
1 70 25 60 6 1 63.17
2 70 5 40 5 3 35.41
3 70 7.5 70 6 2 33.29
4 80 7.5 50 4 3 25.64
5 80 10 40 7 3 11.99
6 80 10 60 5 2 12.04
7 90 2.5 70 4 4 14.87
8 90 5 50 7 6 13.31
9 90 75 40 6 4 10.34
10 100 25 50 5 6 13.67
11 100 5 70 7 6 10.62
12 100 10 60 4 5 9.56
:1- ( ):2- ( );3- ( );4-
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: 4
( PPO)
, PPO ( ) ( )
; (%) 39.39 44.72 50.24
(%) 65.50 73.86 82.97
PPO 4 5 :
1
(
spss13.0), 2 3 '
2 3 , p , '
PPO , '
PPO ’
. 100 10min '
50 7h ' ' '
2
[3]
() (min) () (h) 53
F 11.667 11.667 1.019 1.365 '
p 0.003 0.563 0.434 0.321 15
++ - - - ’ ’
100 5 50 7 ) ( ) (
3 PPO , Li6(4°) ,
6,
() (min) () (h) , B ,
F 8.004 0.690 0.213 1333 D AEC;
40min 95 118
100 10 50 7 ,BDA
., EC :
2.2
(
5), . 3
3.1 ,
, 4 '
5
(W) ©) () (min)
( ) - - 95 60 120
( ) - - 95 60 120
400 120 95 60 120
6
A (s) B (W) ¢C (min) D () E
1 90 800 80 85 116
2 180 560 60 90 118
3 270 400 40 95 120
4 360 240 20 100 122
( 155

152 5007 oa )
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A AxC C B AxB AxBxC BxC
1 1 1 1 1 1 1 1 1 3.8
2 1 1 1 1 2 2 2 2 3.2
3 1 1 2 2 1 1 2 2 3.38
4 1 1 2 2 2 2 1 1 4.64
5 1 2 1 2 1 2 1 2 2.6
6 1 2 1 2 2 1 2 1 3.64
7 1 2 2 1 1 2 2 1 3.15
8 1 2 2 1 2 1 1 2 3.57
9 2 2 2 2 2 2 2 2 3.6
10 2 2 2 2 3 3 3 3 3.75
11 2 2 3 3 2 2 3 3 391
12 2 2 3 3 3 3 2 2 3.08
13 2 3 2 3 2 3 2 3 231
14 2 3 2 3 3 2 3 2 2.21
15 2 3 3 2 2 3 3 2 2
16 2 3 3 2 3 2 2 3 1.8
T, 28.1 14.924 13.303 13.786 12.94 14.405 14.426 15.061 50.64
T, 22.7 27.323 26.463 25.246 26.751 25.028 24.27 23.695
Ts 8.324 20.501 11.525 10.868 11.128 11.865 11.806
X 3.48 3.728 3.325 3.447 3.235 3.60 3.607 3.765
Xo 2.84 3.415 3.308 3.156 3.343 3.128 3.034 2.961
X3 2.081 5.125 2.881 2.717 2.782 2.966 2.951
R 1.692 1.817 0.292 0.627 0.347 0.640 0.813
s [1] . [9]: ,2004(11):27.
' [2] , [9]. ,2000(4):

0.7% C 0.5% 55 57.

) 110 , [3] ) []. ’

J 1998 (3):17 18.
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