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Fig. 1 Effect of different solvent on the extraction yield of
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Fig. 2 Effect of methanol concentration on the extraction
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Fig. 3 Effect of solid-liquid ratio on the extraction yield of
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Fig. 5 Effect of extraction time on the extraction yield of
fucoxanthin
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Optimization of fucoxanthin extraction from Sargassum thunbergii
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Abstract: In this paper, the technology of extracting fucoxanthin from Sargassum thunbergii is studied. Sin-
gle-factor experiments were carried out to investigate the effects of different solvent, solid-liquid ratio, extraction
temperature, and extraction time on the fucoxanthin extraction yield. The extraction technology is optimized by the
response surface methodology. The results show that the optimal parameters for extraction are as follows: 90%
methanol, solid-liquid ratio of 1 : 32.8, 60°C extraction temperature, and 3.25 h extraction time. The yield rate of
fucoxanthin is 1.368 mg/g under optimal conditions. This work provides a theoretical basis for raw material selec-

tion for fucoxanthin extraction and the further development and utilization of S. thunbergii.
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