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Ultrasonic Extraction of Trigonelline from Trigonella coerulea Stem

Yang Yuhuan, Ge Qiang, Wang Yang, Guo Na, Chang Zui
(Alkali Soil Natural Environmental Science Center, Northeast Foresiry University/Key Laboratory of Saline—alkali Vegetation
Ecology Restoration in Oil Field, Ministry of Education, Harbin 150040, Heilongjiang, China)

Abstract: The optimal conditions were studied for the ultrasonic extraction of trigonelline from Trigonella
coerulea stem. Taking the yield of trigonelline as index, the content of trigonelline was determined by HPLC.
On the basis of single factor experiments, four major influential factors, i.e., extraction temperature, extraction
time, ultrasonic power and methanol concentration, were selected to optimize the extraction conditions using
uniform design. The results were analyzed through SPSS software. The optimal conditions for trigonelline
extraction were explored to be ultrasonically extracted by 48% methanol at 64°C and 120 W ultrasonic power
for 75 min. The ultrasonic extraction is efficient and rapid for trigonelline with high yield.
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1 20 25 77 80 498.4 0.5
2 24 50 26 62 545.6 7.1
3 28 75 91 44 583.2 1.2
4 32 20 41 26 518.2 2.0
5 36 45 105 8 5352 3.1
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