J:. KOREN SOC. FOOD NUTR.
18(1) 34~39

‘Studies on the Extraction Condition of Ssang Wha Tea
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Abstract

During the preparation of Ssang Wha tea it was observed that the highest yield was obtained
when it was extracted with 50 % ethanol, of which guantity was added 10 times more then that
of Sample. The meost effective extraction temperature and time was 90°C and 8hours on the
water bath, which was resulted in saving of production cost. From the HPLC Analysis, it was
also observed that product extracted with 50 %ethanol give higher yield than that of. exfrac

ted with water.
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7 Raw material : Cutting Extraction
wasing and weighing (H,0 or Ethanol)
3l Concentration |—>{ Mixing [—>| Drying
(t0 250 mesh)
—>| Steriliztion Fackage —9{;roduct§

Fig. 1 General procedure of Ssang Wha Tea
Preparation.
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Wem's Glycyrrhizine Decursinol Cinnamicacid
Condition -
Detector UV-254nm UV-280nm UV-254nm
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Column #BondapakCi, pBondapak Cy #Bondapak C,,
Solvents CH,CN:H,0:HAC Me OH:H,0 CH,CN:H,0:HAC
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Flow rate 2.0ml /min 2.0ml / min 2.0ml / min
Sample size 104 10p 10#
Temperature 40T 40T ‘ 40T
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Table 2. Approximate Compositions of Ssang Wha Tea Extracis( %)

Wn‘s
Components

Ssang Wha Extracts(H,0)"

Ssang Wha Extracts(Et OH)

Moisture 34.2 4.3
Crude ash 4.6 3.2
Crude fiber - -
Crude fat 0.05 0.74
Crude protein 0.6 0.6
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Table 3. Changes in cumulative yield of Ssang Wha Tea as affected ethanol concentration and extraction

temperature(C)
Methods Extraction at room temp. Extraction at 90°C
Condition Yield of Dry extract Yield of Dry extract
Extracts(ml) rate( %) Extracts(ml) rate( %)

Water 95 19.58 91 25.15

Ethanol 10% 100 19.88 98 25.31
20 102 20.10 . 102 25.72
30 104 20.41 105 26.41
40 108 21.22 108 27.35
50 110 21.78 114 28.10
60 114 21.31 117 2762
80 121 17.19 124 24.58
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Table 4. Changes in cumulative yields of Ssang Wha Tea as amounts of extraction solvnts.

Extraction(]])

50 %ethanol —Extraction(]) Sum of
conc.(ml) Yiele of Dry extract Yield of Dry etract (I)and (1)

extracts(ml) rate( %) extracts(m!) rate( %) (%)
100 55 235 100 175 19.87
150 55.5 13.44 150 10.04 23.48
200 105.5 19.36 200 7.95 27.31
250 155.5 23.66 250 6.33 29.99
300 205.5 26.14 300 5.14 31.28
500 405.5 30.26 500 2.87 33.14

Yield( %) Heating time(hr)

Fig. 2. Relation to_Heating time and Yield of dry extract
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Fig. 2. Relation to heating time and yield of dry

extract
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Table 5. Changes of yields by 50 % Ethanol extraction for 8 hours at various temperature.

Temperature( ) 30 60 90 100

Yields( %) 17.21 22.20 2486 24.92
ol 50% etanolsEAA AFAE, #7142 22 Auc AFAQ YA el B
SaponinA ¥-%& 4 &85 E o4 ¢ Utk = = Al $9 Ry} °;l7"]?'5]'914._
&t 50% ethanol® F&3r #43xe #H97) E

Table 6. Analysis of Ssang Wha Tea as minor components

(unit:PPM)
wn Extraction with H,O Extract with 50 %-ethanol
Ingredients (90T / ghrs) {90°C / 8hrs)
Glycyrrhizin 260 630
Decursiniol 3859 298.02
Cinnamic acid 3.83 4.45
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Fig. 4. HPLC Analysis of Ssamg wha Tea by Extraction with 50 % Etanol



Vol.18, No.1(1989)
2 <

Ratxte] AZFTRF 55 £9lE 50% etanol
2 3tx 2 HoleEd dseke] 102 sE
o 7} Fgol EU%, FEE P A7 90T
water bathell A} 8AIZF FFete el 74
aAspdez AakE WY £ Yook =R
=243 %e) HPLCE¥A ZAsbz 50% ethanol=
228 ATl BZ F52Y A¥o £ 4
dehgdsr E3%) DecursinolAl #-9] 7 §-of &3
z2 3859 PPM, 50% ethanol¥& 2 298.
02PPM o2 7H4 At Aol & ehdrh

2
—

far

1) 313 A8 Fowzh 477(1976)

2) =l o whekgbd, £4 E3Ah 69(1978)

3) ehgzh AAZ, AT, AQE: g3leo)
433} gkl o8k 2k A Rat oA} Sul-
fobromophthalein &} AW Zeia) vlAE=
o3 k. <F3}t3) %), 28, 207(1984)

4) Ad: Astetel ddF, g 2

A5 28

wee) 222Ae) BY-AF 39

of /gL AT, AediEt
+(1983)

5) Zejod 1 gstete] £x B R IEY e
FelAqfd2o vlx= FE, Agdign
& abahe] =(1987)

6) AloRz}, &AlQl @ FAba A 27)E 7)ol
& A7, = AETHEs, HFAT
82-145(1987)

7) Association of official Analytical Chemists
(AOAC), 13th, ed : Washington D.C.(1980)

8) A WA SPEAY &at A 283
3,(1986)

9) O 1 B BERREHRE, AR
£ EKih e, (IEF 50, 514)

10) 94, %% Ginseng Extracts3+2 2

A FyAed HE, FAY 7EATE

AFAY, 4, 123(1979)

A

%, 494 22de) Iulds She

obapa] Aetel =

o

2

)

3

],

11)

g3} x], 18, (2) (1986)
12) 379 8A . = B&s), Rqivid.
(Received December 13, 1988)



