LRYY2:%
 Ei ) T ¥ H# A

Science and Technology of Food Industry

KA B BRI AE T E WG
& il 7

iR BRERER, B RS ARE N #°,E=F4E°
(LPBRERFRBMAZE THR IS, LK 100083 ;
2.0 B R LA F AR A S B PT, b 100081 5
3.9 B #A R A R VR S A TR AT R, AN 571737)

W OE.ARKIVEM A L R E etk B4 T ¥ 4, b4k K SLA A HPD100,D151.,001 x 1.1 NKA-9 H103 #=
D101 3¢ AR vt 35 B a9 SR PR AR, T3 3 va i B AR oR 04 & AP B £ 3EAT T AT 0. A2 2549 6 A4 P, #ig HPD100 s i&
TARETHIRG S B i, LA R ZH R M, %X 208mg/g( F£), F ot A& BAFMAR ML, A 7 &5 HRARE 70% T
BE S, FRR R T 3% 96.78%

KA K F et ER, K IR ARG, 440

Primary study on macroporous resin for
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Abstract . The purified condition of macroporous resin was optimized,and the technological parameters of purifying
flavonoids in cassava leaves were established.The adsorption and desorption performance of macroporous resins
(HPD100.D151,001 x1.1,NKA-9,H103 and D101 ) on flavonoids in cassava leaves were studied, and correlative
technical parameters were investigated.Among these six macroporous resins, the optimum macroporous resin
HPD100 was screened out, with high desorption (208mg/g dry weight) and desorption rate (96.78% ) .70%
ethanol:macroporous resin (7:1,v:v)could accomplish desorption completely.
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