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Study on Extraction and Purification of Tannin
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Abstract; Introducing the major methods on extraction and purification of tannin,which are summarized in detail in the

application of tannin so far. These methods provide references for further systematic study and present the perspectives on

chromatography application in extraction and purification of tannin.
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Table 1  Reflux method to extract the tannin from medicinal plant
H i X H Hy yE RE 1 I HHiy Vi K L Hy 3%
e e ot mi B 1 N oo M
aterials solvent temperature( °C) time( min) Solid/liquid (g/mL) times rate( % ) Content(% )
Btk K - 60 1:10 3 2.665 (5 ki -
AT K - 60 1:10 3 - 27.87
FifgF 0] 7k 50 540 1:10 3 90. 86 -
Akt K 90 40 1:40 1 - 17.30
JEfe et 1) K 100 60 1:8 3 7.63 (M -
g 1) 30% 2. 80 120 1:40 2 25.11 -
w13 30% 2.1 40 60 1:10 2 22.27 -
g 14) 1% 2.1 83 120 1:18 3 13.55 -
=g 70% .1 - 50 1:12 2 - 22.13
2 plro] 70% .1 - 90 1:8 - - 18.52
A=t 70% 7T 50 300 1:50 - 0.215( 55 R &) -
o g 31% R 30 167 1:12 2 14.97 (5209 & 4F) -
Hirvpae ) 50% PN fiid - 180 1:10 - - 3.16
A 70% P i - 60 1:10 - - 7.55
il g (21 70% T fiid 40 90 1:15 - - 2.04
Fal A 70% ATl 50 30 1:10 2 - 24.54
il 30% H i - 30 1:40 - - 14.28
A R 124 P it 65 180 1:20 3 2.579 -
S K 50 60 1:65 - - 0.53
70% 7, 50 90 1:50 - - 1.22
L] 50 60 1:65 - - 0.81
JULF s AR 120 7k 50 30 1:25 - - 3.773
70% 2, 50 30 1:25 - - 2.503
T 50 30 1:25 - - 1.59
F2 REZRNESERRMAREY
Table 2 Impregnation method to extract the tannin from medicinal plant
HL Hiy =) HHy yE [E EL Sar Ty Vi K L Hy 3%
aterials solvent temperature( °C)  time(min) Solid/liquid (g/ml.) times rate( % ) Content(% )
g2 70% Vil - 2 1:10 2 - 1.55
SR 27 50% 2.1 50 2 1:20 - 4.239 -
A i 122 50% P - 24 1:20 3 - 18.38
Al ety 128 il - 48 1:3 2 50.00 -
K (23 30% H i - 12 1:40 - - 13.12
it gz (2] 70% P 60 3 1:20 - 80.33 26.43
Sk 0] 70% 7.1 70 0.7 1:6 3 97 -
7 o g BV 50% £ 1% 70 9 1:100 - - 0.196
AR A 3 50% P fiid 50 1 1:40 - - 2.54
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Table 3 Microwave-assisted method to extract the tannin from medicinal plant

Wk $EHUGR $RELT) R FREIBUE 7] BHi He $REEL $RHUR o
X xtraction xtraction xtraction e . xtraction xtraction .
Materials £ E £ Solid/liquid (g/mL) £ Contont(% )
aterials solvent power( W) time ( min ) cudhqudt erm times rate( % ) ontenti 7
1 FE 7 A gz (34 70% TN 600 4 1:40 - 44.5( 5 e ) -
) Tk 300 2 1:12 - 27.87 (S aL) -
g e 36 75% ¢, 500 30 1:7.5 - 27.63 -
hZE 7] - - 35 1:15 - - 16.998
Py e 8 K 400 20 1:50 2 61.019 -
FiAsF! K 600 7 1:32 - 65.13 -

WETEOLT , HA PR E PR ) oA 1 A
PRI, I3 — 7 TH T e BRI BT B AT IR K
AR T B X k25K e, O B B AR AR E
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Table 4  Ultrasonic-assisted extract the tannin from medicinal plant

L Hy 3 1 i H Ty Vi H iy 3%
e, R oo ot L S e
aterials Extraction solvent temperature( ) time ( min) Solid/liquid ( g/mL) times vate( % ) Content( % )

2% 5o g 140 K - 20 1:50 - - 3.62
i 10% 2.1 - 30 1:20 - - 6.266

G AR 27 30% &1 50 60 1:20 - 5.061 -

B e (42 50% 2.1 50 240 1:60 - 6.43 (SR -

s ) 50% 2.1 - 80 1:20 - 6.75( SR E ) -

Ferp 60% .1 80 120 1:40 2 2.00( SR -
ik 40 70% 7,1 - 60 1:15 3 - 8.137

JTEEMEFET 30% K - 30 1:8 3 47.183 (L HE ) -
Yy g 147 50% P T 50 30 1:10 2 - 0.465
Fagnfles] 60% TR - 60 1:8 - - 10.96
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SR 62. 5% PN - 60 1:70 - - 5.23
il #5150 70% D5 i - 60 1:8 - - 2.467
Kbk 70% P - 60 1:10 - - 6.03
Tz (22 70% TN - 90 1:15 2 - 20.94

Py 70% PR - 60 1:10 3 - 6.32
o7 R 153) 70% TR - 15 1:10 - - 5.17
R [54) 70% TN B - 30 1:20 3 - 6.82

3 [55] 70% TN R - 30 1:70 - 4.33 (52 Rt -
o0 80% TN i - 120 1:10 - - 7.68
7k 50 10 1:25 - - 4.375
oA v AR 126 70% £, 50 30 1:25 - - 7.240
VA 50 30 1:25 - - 3.958

Xof A AR AR T A B L A3 THR T iR ARk R 7
PEHEHL, 25 R S5 i 2 ORI R T 16.24% 5 b
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Table 4  Purifying the tannin in different medicinal plants with macroporous resin

i} 2K 0 3 AR
%*Jrﬂl;,é 1:"XIJ‘h::I ?;p% w(mg/mL) v BV/h JS:amﬁ—pt %?HE‘E??U Vi BV gfm% Z?njcxrz::?
Materials of resin volumeBV Eluent purity (%) of purity (% )
FAEF) NKA-2 5 1 6 80% .18 4 76.97 33.27
iy L 60 HPD-400 4.54 4 4 70% 2.1 3 68.52 52.19
e e Lo HPD-400 4.34 2 5 70% .1 2 60. 49 46.65
HE AR 62 HPD-826 4.30 2 3.5 70% 2.1 3 63.34 60. 10
Pt o 7 (63 NKA-9 3 1 7 60% Z.1% - 39.97 53.14
Sy Lo H-103 1.12 4 - 70% .1z - 53 -
o1 R0 AB-8 3 2 - 50% £ T 4 71.08 -
oy [66) AB-8 1 0.5 3 40% 7,1 1.5 64.39 -
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yhel67] AB-8 4 2 70% 2.1 3 -
R gk o8 HPD-100 3 1 70% .1 2 58.5 -
A 60 HPD-100 - 2 75% .1 1.6 62.40 -
[#H] 7 AR 70 HP-20 5.7 2 40% 2.7 6 67.3 66. 12
AT 1* 5.67 2 60% Z. T - 96 -

AT LA Y, Sl A AN R R VR % 3 5 JIT {6l FH RS LAY
BEIRAAHI o KL BRI FI 2 B L e Bt v] LA
SEARYEY) BT A R INSEF TR B T e . KL R
VE R —FhA 8 43 B AL B FE R IR 40 8 V&
FAREITTZEN.
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