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A bstract :This paper studies the extraction of inulin from
burdock. The extraction conditions are optimized by
the method of orthogonal design, and the optimum
condition is determined. Research shows that the
optimum conditions are: the ratio of the weight of
sample to water is 1 7, temperature is 90 ,time is
50min.
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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.
, ' [4] ,2003(5):19
’ 20.
17 90 50min 5] ’ ( ) M.

,2001.15 17.

( 152

10min

400W

)

100
50 7h

270s
40min 95 118
99%

[1] : , , .
[]. , 2002, 23(5): 9 11.
[2] . : . 0.
,2006(1):71 72.
[3] ,
[1. ,2005,17(5): 74 77.
[4] :
[]. , 2005, 26(5): 68 71.
Bl . m ,2003, 25
(6): 705 710.
[6] : [M].
,1994.6.
[7]1 : [M.
,2002.97 100.

2007 04 1939



