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Ultrasonic—assistant Extraction of Lipase Inhibitor from Laoshan Green Tea
REN Xiu—juan'?
(1. Food Engineering Department , Shandong Business Institute , Yantai 264670, Shandong, China;
2. Research& Development Center of Food Engineering Technology , Shandong Business Institute,
Yantai 264670, Shandong, China)

Abstract: Taking Laoshan green tea as raw material, the active parts of lipase inhibitors were screened by
water, petroleum ether, chloroform, ethyl acetate and n—butanol, and the extraction rate of ethanol concentra—
tion, ultrasonic power, ultrasonic extraction temperature and ultrasonic extraction time on the yield of lipase
inhibitors in Laoshan green tea was investigated by ultrasonic assisted extraction. The best conditions of
ultrasonic extraction of lipase inhibitor from Laoshan green tea were obtained by orthogonal test. The results
showed that the ICy, values of water, petroleum ether, chloroform, ethyl acetate and n—butanol in Laoshan green
tea were 3.95,9.64,34.73,0.69 mg/mL and 21.61 mg/mL, respectively. The better technological conditions were :
300 W power, 60 % ethanol concentration, 10 minutes at 30 “C and ethyl acetate extraction. After extraction,
the extract was concentrated and freeze—dried. The final extraction yield was 29.2 %, and the inhibition rate on
lipase was 79.2 %.
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Table 1 The factors and levels of Ls(3*) orthogonal test
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Fig.1 Inhibitory effects of different solvent extracts on lipase

activity
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Table 2 ICy of different solvent extracts to inhibit lipase activity
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Fig.2 Effect of ethanol concentration on the yield and inhibition

rate of lipase inhibitors
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Fig.3 Effect of ultrasound power on the yield and inhibition rate of

lipase inhibitors
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Fig.4 Effect of extraction temperature on the yield and inhibition

rate of lipase inhibitors
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Fig.5 Effect of ultrasonic extraction time on the yield and

inhibitory rate of lipase inhibitors
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Table 3 Orthogonal test of ultrasonic extraction of lipase

inhibitors from Laoshan green tea
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Table 4 Verification of the optimum conditions for inhibitor
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