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Enrich Coenzyme Q,, from Soybean Oil Stocks by Extractive Crystallization

Method
LI Zhao-yan

(Nanyang Institute of Technology School of Biological and Chemical Engineering, Nanyang 473004 , China)

Abstract: In this study,coenzyme Q,, were enriched from soybean oil stocks by extractive crystallization method and the pro-
duction were tested by HPLC. The suitable condition was :use 300 mL n-hexane dissolve 100 g soybean bottom oil twice, filtrate
it and add 0.5 g NaCl, separate organic phase,rotary evaporation to remove n-hexane ,use 100 mL acetone extraction concen-
trate twice, filtrate , recycling lecithin from filter cake ,rotary evaporation to remove acetone from liquid, mix 100 mL 95% etha-
nol to liquid,add 20 mL H,0, put mix liquid at 0°C , collect crystallization after 6 h. The results showed that the coenzyme Q,,

’s purity was 73.31% ,yield was 93.30% under the optimal condition.
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Effect of solvents dosage on yield and purity of coenzyme Q,,
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Fig.2 Effect of crystallization temperature and time on yield and purity of coenzyme Q,,
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