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Abstract:The saponins from waste residue of the soybeans
were extracted by soxhlet method, ultrasound wave
and ultrasound - assisted solvent extraction, using
yield as the index. The influencing factors like power
of ultrasound wave, extraction time, temperature,
the sample to solvent ratio etc were researched.
The results show that the ultrasound wave
technology can not only shorten time, but also
increase the yield and save energy compared with
the soxhelt extraction.
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