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Study on Extraction Conditions of Lycopene from Carrot
Wu Fayuan, Xu Yaying, Huang Xiaomei
(Heilongjiang Agricultural Vocational and Technical College, Jiamusi 154007, Heilongjiang, China)

Abstract: The extraction of lycopene with organic solvents at varied temperatures, times and solid to liquid
ratios was investigated. The results showed that ethyl acetate had the best effect on the extraction of lycopene
from fresh carrot, so ethyl acetate was selected as the extraction solvent. The optimum extraction technology for
lycopene was liquid—to—solid ratio of 2:1(ml./g), extraction time of 100 min, and extraction temperature of 35°C.

The method had advantages of low cost, high efficiency and easy automation, thus having broad industrialized
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application prospects.
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