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Fig. 1. Extraction of lecithin from egg yolk
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(RSM;Response surface methology)® #-83to olgl mHe}l Zo] 157 4F A FE
AAse v AdAE Hy Ezne Tt

Table 1. Experimental design for RSM

Tre;\a}l(t)r.nent Coded variables Uncoded variables
X1 X2 X3 BAul&| Temp %Etch
1 1 1 0 9 60 95
2 1 -1 0 9 20 95
3 -1 1 0 3 60 95
4 ~1 -1 0 3 20 95
5 1 0 1 9 40 100
6 1 0 -1 9 40 90
7 -1 0 1 3 40 100
8 -1 0 -1 3 40 90
9 0 1 1 6 60 100
10 0 1 -1 6 60 90
11 0 -1 1 6 20 100
12 0 -1 -1 6 20 90
13 0 0 0 6 40 95
14 0 0 0 6 40 95
15 0 0 0 6 40 95

g3 % uF

D AAe] dapd] wg ol AAA BeF

Axe Aol wet d5dE(100g)% ZH 95% ¢FH-2&(300mt) 1:3 <

S5E7 ¢, dAEH, o7, A4AE, 150mis] oHMES ol gdte] BEE IF, Azl
71w dANE FFE 4E F AU olF 2xd G FE, 42 Mg
9ol Beol vl 9Fe dotry] A8 g EY 24 A4

>

2) AV EAZIHE o] 4% XA A3 Belzd Ay

9 AN 2o ¢F AAA BHRAE FE3 FTANH-SEA 7] (RSM;Response
surface methology)2 2 WiX§ 157} d@AejFd digh 43t JdAd $a48 e 4%
Ade i g,
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Fig.4. Response surface plot for temperature vs EtOH

9 BN EA Z3E EARAME Maximum Point(H3F Elzd)el JepA %3
Saddle Point7} WER} olo] gt A Rejz1& 7] A8 T8 £4& AT 23
A7 Relzde 343 100g71EA ¢3¢ FE 91.38%, ¢3& AVMIE 1173, #ERE
29.22C& Yehgth o]gA A= FF A o A EE A FARRE §Fol
E&50] B uegA olF Ui XA Bezde ojdd ANG HAAY 2AF <AL F
o} 3 HUMF, PR 5 ol 2UoE HAs 4¥E JEgich
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