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Table 1 Orthogona experiment of 7 factorsand 2 levels

/ FeSO4/
/ /mL pH / min

(Y mL (E)
mn@B) (9 (D) A (9
1 25 30 50 2.5 0 2/1 30
2 30 60 100 3.0 5 3/2 60
3 35 90 150 3.5 10 U1 90
4 40 120 200 4.0 15 1/2 120
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g / % o ” / | % Table 4 Orthogona experiment of 5 factors and 4 levels
1 01530 1572  39.86  0.122  0.306 / ! ! pH pH
2 0.1536  17.73 44. 96 0.138 0. 307 ") hE) m-(©) (©) ()
3 0.1858  24.43 61.93 0.230 0.372 ! 2 40 50 2.8 55
4 0.2264  20.30 51.46 0.233 0. 452 2 % 60 100 3.2 6.0
5 0.1633  21.56 54.65 0.178 0. 327 3 3 80 150 3.6 6.5
6 0.1608  22.49 57.02 0.183 0.322 4 40 100 200 4.0 0
7 0.1142  18.31 46. 42 0.106 0.228 5
8 0.1330  23.45 59. 46 0.158 0. 266
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Table 3 Dataof orthogona experiment (two)
1 00957 1121 28.42 0. 054 0.191
o 2 0.1545  26.02 65. 98 0. 204 0. 309
g 1% ! % I % 3 01754  17.68 44.84 0.157 0.351
1 01529  16.07 40.75 0.125 0. 306 4 0.1408  22.98 58. 26 0. 164 0. 282
2 0.1480 22.70 57.54 0.170 0. 296 5 0.1506 20. 32 51.53 0.155 0. 301
3 0.0904  23.47 59. 51 0.108 0.181 6 00776  28.80 73.02 0.113 0-155
4 0.2751  13.49 34.21 0.188 0. 550 7 0.2459 9.90 25.09 0.123 0. 492
5 0.1790 6.09 15.44 0.055 0. 358 8 0.1739  16.16 40. 95 0.142 0. 348
6 0.1227 8.97 22.74 0. 056 0.245 9 01763  16.39 41.55 0.146 0.353
7 0.2357  10.00 25, 37 0.120 0.471 10 0.1752  13.77 34.92 0.122 0. 350
8 0.2410  13.82 35.03 0. 169 0.482 11 0.0400 8.78 22.27 0018 0.080
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Extraction of effective component of organic sulfide from garlic

Chen Bin Wang Yarrhui

Ma R

unyu

(The Key Laboratory of Science and Technology of Controllable Chemica Reactions, Ministry of Education, Beijing Universty of
Chemicd Technology , Beijing 100029, China)

Absgtract : Theinvestigation of organic sulfide extracted from garlic with ether was carried through. The efect of
the operation conditions on yield of production was examined with orthogona experiments, and the main factors
afecting the yidd of production were confirmed : the temperature of enzymatic hydrolyss, pH vaue of enzymat-
ic hydrolyds, time of enzymatic hydrolyss, volume of water inpouring, and the pH vaue during centrifugal.

The optima condition of extraction was made certain: the tenperature of enzymatic hydrolyss, 25

; pH vaue

of enzymatic hydrolyds, 7.0; time of enzymatic hydrolyss, 60 min; volume of water inpouring, 100 mL ; and
the pH value during centrifugal 3. 2. In addition, twice extraction with ether will decrease the lossof theprod-

uct.
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