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A New Method Developed for the Extraction and Purification of Resveratrol
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Abstract: In this study,resveratrol was extracted from the fermented giant knotweed. A new resin was applied to purify
the extracted solution. The influencing factors of resveratrol extraction and purification results, including enzyme, resin,
sample amount used for column chromatography and elution volume were investigated. The optimal conditions were deter-
mined to be:enzymolysis of raw material with distillers yeast for 24 h under 35-40 °C ,extract with 75% ethanol , purify
with XC-7 macroporous resin column chromatography,use 10% to 60% ethanol to elute. After concentrating, vacuum dr-

ying, the content of resveratrol in product reached 85% . The conversion rate of resveratrol was hence higher than 85% .
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Table 1  Enzymolysis results with different enzyme substrate used
A I S 2 4 B I SR 2 4
T ) i gt it 1) ik A a2 HRRLT & SE IRl g
Enzyme Enzymolysis Enzymolysis Content of giant knotweed Content of resveratrol

substrate time(h) temperature glycosides in raw material in raw material

after enzymolysis after enzymolysis
E#H): Yeast 24 38 C 0.25% 1.12%
ERTP i Distillers yeast 24 38 C 0.03% 1.23%
214k Z 1if§ Cellulase 24 38 C 0.85% 0.82%
FEY) 7K i i Plant hydrolysis enzyme 24 38 C 0.54% 0.96%

R2 AEMENEENEALER
Table 2 Resveratrol purification results with different resins
W ARRLS 2y AR AT AR SE IRl g
Resin model Solution quantity Resin volume Flow rate Resveratrol content

D-101 500 mL 100 mL 2BV/h 28.25%
AB-8 500 mL 100 mL 2BV/h 32.17%
XC-7 500 mL 100 mL 2BV/h 85.58%
LX-17 500 mL 100 mL 2BV/h 20.46%
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