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Table 1. Extraction conditions for bamboo leaf powder
extract

Extraction conditions
Water EtOH NaCl

Concentration (%) - 25,50, 75 05 10
Extraction time (min) 5~40 5~40 5~40
Extraction 60, 80, 100 60, 80, 100 60, &0, 100
temperature (°C)
Amount of added
solvent (times)

Solvent

10, 15, 20 10, 15, 20 10, 15, 20
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Table 2. Proximate composition of bamboo leaf powder

Bamboo leaf powder (%)

Moisture 65
Crude protein 10.96
Crude fat 517
Crude ash 10.33
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Fig. 1. Extraction curves of bamboo leaf powder extracts
by various water solvent ratio at extraction temperature
100°C.

Solvent ratio: @—@, 10 times; B—#, 15 times; A—a, 20 times.

Table 3. Changes in Brix of hot water extracts of bamboo leaf powder with different extraction temperature at solvent

ratio during 40 min extraction

Extraction temp Solvent ratio

Extraction time (min)

(°C) (times) 5 10 15 20 25 30 35 40
10 12 16 18 2.0 2.0 20 20 20
60 15 0.6 10 12 12 12 12 12 12
20 0.4 0.6 08 0.8 0.8 0.8 0.8 08
10 18 2.0 20 22 22 22 2.2 22
80 15 10 12 14 14 14 14 14 14
20 0.6 08 10 10 10 1.0 1.0 10
10 18 2.0 22 24 24 24 2.4 2.4
100 15 0.8 12 14 16 16 16 16 16
20 06 08 12 12 12 12 12 12
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Fig. 2. Extraction curves of bamboo leaf powder extracts
with various solvent ratio (75% ethanol) at extraction tem-
perature 80°C.
Solvent ratio: @—@, 10 times; B—M, 15 times; A—A, 20 times.

Table 4. Brix of bamboo leaf powder extracts with different
ethanol concentration and solvent ratio and extraction tem-

perature
Extraction EtOH Solvent ratio (times)
temp (°C)  conc (%) 10 15 20
75 20.8 206 204
60 50 16.2 16.0 158
25 96 94 92
75 210 20.4 20.0
80 50 174 17.2 170
25 10.0 94 9.2
75 22.0 20.4 20.0
100 50 17.0 16.4 16.2
25 11.2 96 94

Extraction time was 40 min.
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Table 5. Brix of bamboo leaf powder extracts with different
NaCl concentration and solvent ratio and extraction tem-
perature

Extraction NaCl

Solvent ratio (times)

temp ("C)  conc (%) 10 15 20
60 1.0 24 1.2 10

05 2.3 1.0 0.8

1.0 25 16 14

80 05 24 14 10

1.0 2.6 20 16

100 05 2.4 18 12

Extraction time was 40 min.
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Fig. 3. Extraction curves of bamboo leaf powder extracts

by various concentration ratio (1.0% NaCl) at extraction

temperature 100°C.

Solvent ratio: @—@, 10 times; @—M, 15 times; A—A, 20 times.
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Table 6. Changes in brix yield of bamboo leaf powder extracts with different concentration and solvent ratio at extraction

temperature 100°C for 40 min extraction

Solvent Brix yield (%)
Solvent . ; - -

Solvent cone (%) ratio Extraction time (min)
(times) 5 10 15 20 25 30 35 40
10 0.133 0.180 0.198 0.216 0.216 0.216 0.216 0216
Water 15 0.112 0.168 0.196 0.224 0.224 0.224 0.224 0.224
20 0114 0.152 0.228 0.228 0.228 0.228 0.228 0.228
25 10 0.927 0.94 0.944 0.962 0.962 0.962 0.962 0.962
15 1.202 1.229 1.229 1.229 1.229 1.229 1.229 1.229
20 1.559 159 1631 1.631 1.631 1.631 1.631 1.631
50 10 1.340 1.373 1.389 1.613 1.613 1.613 1613 1.631
EtOH 15 2.085 2110 2.110 2.110 2.110 2.110 2.110 2110
20 2.827 2.760 2.794 2.794 2.794 2.794 2.794 2.794
75 10 1.583 1.598 1.614 1.629 1.629 1.629 1.629 1.629
15 1.990 2414 2.440 2.462 2.462 2.462 2.462 2.462
20 3177 3.210 3.210 3.243 3.243 3.243 3.243 3.243
10 10 0.198 0.216 0.216 0.234 0.234 0.234 0.234 0.234
15 0.140 0.196 0.224 0.252 0.280 0.280 0.280 0.280
NaCl 20 0112 0.190 0.228 0.304 0.304 0.304 0.304 0.304
05 10 0.180 0.198 0.198 0.216 0.216 0.216 0.216 0.216
15 0.114 0.19% 0.224 0.224 0.252 0.252 0.252 0.252
20 0114 0.152 0.190 0.190 0.190 0.190 0.190 0.190
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Bamboo leaf powder 1
)
Solvent addition (1:10, w/v)
1. Water
2. EtOH 25%, 50%, 75%
3. NaCl 05%, 1.0%

l
Extraction
Temperature : 60°C, 80°C, 100°C
Time : 30 min
Times : 10 times }
y
l Cooling (20°C) ]
!
[ Centrifuge (7500 rpm, 20 min, 4°C) }
!
i Filtration (Whatman No. 1) }
!

[ Analysis (Extraction yield) ]

Fig. 4. Selected extraction procedure of bamboo leaf pow—
der extracts.
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Table 7. Changes in slouble solid and yield of bamboo leaf
powder extracts at different solvent concentration and ex-
traction temperature

Extraction Solvent Slouble solid Extraction yield
temp (°C) (%) (%)
60 Water 0.877 16.92
80 Water 1.724 17.07
100 Water 1.754 17.21
60 1.0% NaCl 1.754 17.43
0.5% NaCl 1.709 17.14
30 1.0% NaCl 3.419 25.78
0.5% NaCl 2.586 17.81
100 1.0% NaCl 3.586 33.71
0.5% NaCi 2.786 25.73
60 75% EtOH 1910 17.13
50% EtOH 2.830 17.23
25% EtOH 0.901 17.05
80 75% EtOH 1.980 17.32
50% EtOH 2.850 1741
25% EtOH 0.909 17.29

Extraction time and solvent ratio were fixed to 30 min and
1:10 w/v, respectively.
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