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Study on anti—endotoxin of mung bean extraction
and optimization of extraction processing
LI Jian WANG Xu LIU Ning CHEN Shu-juan

( College of Food Engineering Harbin Commerce University Harbin 150076 China)

Abstract: The clearing effect of extraction from mung bean on the bacterial endotoxin was investigated in vitro.The
results indicated that extraction from mung bean could clear the bacterial endotoxin in vitro with displaying color in
the end.And the influences of different factors on extracted efficiency were discussed.The conditions of 60°C 70%
ethanol solid-liquid ratio of 1:20 extracting for 2h were optimized.And it was found that the effective components
existed in the extraction of chloroform through extracting in the two—phase.
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