Theories and Applications of Chem. Eng., 2002, Vol. 8, No. 2 4049

AR, G, DI, o) e
Aedista 4EF g, FAvGR AT, AdviS erEen

The Extraction of Glycyrrhizin from Glycyrrhiza glabra L. Using Supercritical Fluids

H.-S.. Kim, B.-Y., Kim, G.-B., Lim", S.-Y., Lee""

Dept. of Food Science and Technology, Kyunghee university
Dept. of Chemical Engineering, The University of Suwon"

Dep. of Chemical Engineering, Yonsei university

>,
rh

HLOR, S, T A TAA sher

&2 & triterpenoid 7] saponin?!

glycyrthizin® 2 7Fx Bg]of 3-5% YL =714, TS, FAY

g, dvtole A W oo e AYEA S A o, THvE Fa(d B 50H)),
A o)

al 5
S 58S AT ol AF, dekE 9 shE Bl
= Q H
L [}

N
=<
£
Jo
b
)
_E
oft
A
il

9 FEWol avtdor ALgEL 9ot tEre 7180 AHEOR AT FEE
o) §7180 AR W BARAS BN T, S FELEYD ) FEANOD Be o
UAE Lulste 59 BAZ Te BANES

= o

42
Aol A oluA Aoy FY e 24 W
&

Axe 27| Ae o 2 HE ¥53 vl Warning blender® w2313 ¥ 30 mesh®} 60 mesh
Atole]l A71E ZEF Axste] Atel AREEITE 294 FA FEEVWE £%
99.995% olitsteiE, HEEvl, F7]18WMFE % HPLC &40 AHgd &vies 2%
HPLCH S A&kt 294 4 %3 ISCOAHUSA)S] SFX 35603 AM&3lo] F-gw,
FE4EY 25, FEAT diste] Ao, 2AA A FE3H vlwstr] 913
30% isopropanol®} 40% ethanols FZZ W= 3t {7 84v] F&5& FI9H. F=
9] glycyrrhizin> HPLC(Waters Co., USA)E ©o]&3slo] A=H3sto], Tz A

2ol W@
glycymhizin®] B2 FE5&S GEINL, BE $3 AR 39 uEste] Fasigin

ok 2907 o]Aks}ekA (500 bar, 60C), 30% isopropanol¥} 40% ethanolS AF-&

A3E YA 30% isopropanol 2 40% ethanol®] FE5 3 H] W35}

2w 555 29A oA ATES 2 = glycyrrhizing A FEE £ AT 29
3 2

ojEtE e S Hal 7] el "3t awel 2 vSA ARl teiM 1



Theories and Applications of Chem. Eng., 2002, Vol. 8, No. 2 4050
gl dol AA, glycyrrhizin? 22 & =4 AR st &S 53] Ak w=dh, A
5 x4 §4o] Aot AdEHo] ol 2UA oAt EARIe = FFE0] o Ho
2 Ata 2]

Table 1. Extraction yield of glycyrrhizin from Glycyrrhiza glabra L. by using three different

extraction solvents.

Extraction solvent

Extraction yield

(mg glycyrrhizin/g liquorice)

Superecritical CO,(500 bar, 60C) 0.35 + 0.04
30% Isopropanol 40.71 + 0.34
40% Ethanol 38.44 £0.17
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Fig. 1. Effect of different modifiers on extraction
yield of glycyrrhizin from Glycyrrhiza glabra L..
The operation condition is 500 bar, 60C, 3

ml/min, and 10% of modifier during 120 min.
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Fig. 2. Effect of methanol volume employed in
modifier water as modifier on extraction yield of
glycyrrhizin from Glycyrrhiza glabra L.. The
operation condition is 500 bar, 60C, 3 ml/min,

and 10% of modifier during 120 min.
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Fig. 3. Effect of addition amount of modifiers on
extraction yield of glycyrrhizin from Glycyrrhiza
glabra L.. The operation condition is 500 bar,
60°C, 3 ml/min, and 70% methanol as modifier

during 120 min.
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Fig. 4. Effect of pressure on extraction yield of
glycyrrhizin from Glycyrrhiza glabra L.. The
operation condition is 60°C, 3 ml/min, and 15%

of 70% methanol during 120 min.
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Fig. 5. Effect of temperature on extraction yield Fig. 6. Effect of extraction time on extraction

of glycyrrhizin from Glycyrrhiza glabra L.. The yield of glycyrrhizin from Glycyrrhiza glabra L..

operation condition is 300 bar, 3 ml/min, and The operation condition is 300 bar, 60C, 3
15% of 70% methanol during 120 min. ml/min, and 15% of 70% methanol.
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