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No. 17 18 19 20 21 22 23 24 25 26 27 28 29 30 3l
AN -2 2 0 0 0 0 0 0 0 0 0 0 0 0 0
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Optimization of the Extraction Technique of Pigment from

Purple Corn Cob by Quadratic General Rotary Design

XIONG Jian-gong, SHAO Cheng-bin,
CAO Xia-xia, LI Ning, CHEN Sheng-ming

(College of Environment and Biological Engineering, Chongging Technology and Business University,

Chongqing 400067, China)

Abstract ; Quadratic general rotary design of tetra-factor is employed to optimize the extraction of pigment from
corn cob on the basis of mono-factor tests with a purple corn cob as raw materials in order to obtain good yield. The
results showed that the yield of primary product of the purple corn cob reached availably 6. 88% under the condition
of 40 °C leaching temperature, 60: 1 ratio of liquid-to-solid, 60% ethanol volume fraction, 80 mesh particle
diameter, and 3 h extraction time. Furthermore, the color value reached 14.

Key words : quadratic general rotary design; purple corn cob pigment; extract;optimization
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