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Abstract

Optimal extraction conditions were ecstablished from the difference of quality characteristics according to
extraction conditions of Ssangwha extracts(SWE). Extract yields of SWE obtained from the established extraction
conditions were as follows. The maximum yield was 48.90% at extraction temperature 90°C and alcohol
concentration 50%, extraction yield and alcohol concentration of extraction solvent was proportioned. Increase
of extraction yields at extraction temperature 80 ~907C and more than alcohol concentration 30% had slowdown
tendency according to increase of alcohol concentration. At this view point, the optimum extraction conditions
were alcohol concentration 30% and more than extraction temperature 80°C. In this study, optimal extraction
conditions of SWE were extraction temperature 90°C and alcohol concentration 30%.
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Mixed materials(230 g)

Mixing
Refined water or ethyl aleohol solution(1,250 ¢)
Extraction
At €0C, 70%, 80, 90C
During 6 hours
Filtering
)‘ Through 53 micron sewe
Filtrate
Caoncentration

At 50~60% (Vacuum degree : 758 mmHg)
Ssangwha extract{30Brix)

Fig. 1. Manufacturing process of Ssangwha
extract from mixed materials.
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Table 1. Changes of yields® of Ssangwha extracts

according to extraction conditions
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Table 2. Changes of total solid contents® Ssang-

wha extracts according to extraction conditions

Concentration of Temperature( C)

ethanol solution
%, wiw) 70 80 90
0 37.50 38.00 39.10 39.60
10 38.60 39.40 42.60 42.80
20 38.82 40.10 4341 44.20
30 39.80 41.90 45.40 46.80
40 3995 42.60 46.80 48.60
50 40.10 43.90 47.60 48.90

? Yields(%, w/w) = (Ssanghwa extract / mixed materials) X
100.

Concentration of Temperature(C)
ethanol solution
%, wiw) 70 80 90
0 4523 45.40 47.44 48.16
10 45.68 46.00 4747 47.48
20 45.69 46.28 47.18 47.66
30 46.19 46.68 47.17 4821
40 46.29 47.10 47.14 48.13
50 48.80 48.15 4721 47.90

* Total solid contents(%, w/w) = (dried Ssanghwa extract

/ sanghwa extract) X 100.
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Table 3. Changes of organic acidity(%, w/w) of
Ssangwha extracts according to extraction condi-

tions
Concentration of Temperature(C)
ethanol solution
%, wiw) 70 80 90
0 1.15 1.15 1.28 1.18
10 1.15 1.15 117 1.18
20 1.15 1.16 1.17 1.21
30 1.25 1.25 1.16 1.22
40 1.26 1.26 1.16 1.16
50 128 1.27 1.25 1.25

Table 4. Changes of pH of Ssangwha extracts
according to extraction conditions

Concentration of Temperature( C)
ethanol solution
%, wiw) 70 80 90
0 5.46 547 5.35 5.42
10 5.45 5.45 547 543
20 5.45 5.47 5.45 5.38
30 532 533 547 5.35
40 5.32 534 545 547

50 5.29 5.31 5.34 533
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Table 5. Changes of water insoluble materials
contents” of Ssangwha extracts according to ex-

traction conditions

Concentration of Temperature( C)

ethanol solution
60 70 80 90

(%, Wiw)

0 0.84 0.88 0.89 1.42
10 1.10 1.20 1.40 1.48
20 1.10 1.22 1.44 1.38
30 1.21 1.46 1.64 1.69
40 1.24 1.64 1.88 1.97
50 1.36 1.80 2.38 2.49

* Water insoluble materials contents (%, w/w) = water

insoluble materials / Ssanghwa extract X 100.
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Table 6. Changes of specific gravity of Ssangwha

extracts according to extraction conditions

Concentration of Temperature(C)

ethanol solution
(%, wiw) 60 70 80 90

0 12360  1.2400 12360  1.2200

10 1.2250  1.2240 12270 12312
20 1.2230 12300 12310 1.2260
30 12260  1.2360 12320 1.2270
40 1.2310  1.2148 1.2168 1.2310
50 1.2200 1.2260 1.2140 1.2310
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