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Ultrasound—Assisted Extraction of Synephrine from Citrus Dropt
Fruits in Supercritical CO,

ZHOU Ming-qian'?*, WANG Ren—cai*, LIU Yun—he'
(1.College of Food Science and Technology, Huaihai Institute of Technology, Lianyungang 222005, China; 2.College
of Landscape and Horticulture, Hunan Agriculture University, Changsha 410128 ,China)

Abstract: Ultrasound-assisted extraction of synephrine from citrus dropt fruits by supercritical CO,
was studied in this paper. Then the content of synephrine extracted by ultrasound —assisted
supercritical CO, was compared with synephrine extracted by ethanol and that extracted by
supercritical CO,. The result showed that the optimum extraction technique were ultrasound power
250 W, temperature 45 °C,pressure 20 MPa,CO, flow rate 9 I/h,modifier 12%, time 4.5 h.Under
above conditions the extraction rate could reach 43.9%. The content of synephrine extracted under
above conditions was 51.2% , which was higher than that (44.7% ) of synephrine extracted by
supercritical CO, and far above that of synephrine (4.6%) extracted by ethanol.

Keywords: citrus, dropt fruit, synephrine, ultrasound-assisted, supercritical CO,, extraction
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