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Study on the Technology for Extracting Coenzyme Q,, from
Wheat Bran by Acetone Method
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Abstract: Coenzyme Q,, was extracted from wheat bran with acetone and petroleum ether. The
optimum extraction conditions were investigated by analyzing the extraction yield of coenzyme Q,,
under different extraction conditions,and optimized by orthogonal design based on three factors
ratio of material to petroleum ether,extraction temperature and time. The results showed that the
optimum ratio of wheat bran to acetone was 1 : 4,ratio of crude extract of coenzyme Q,, to petro-
leum ether was 1 ¢ 6, extraction temperature was 85 “C, extraction time was 75 min; under the
optimum conditions, the extraction yield of coenzyme Qi was 40. 771 pg/g.
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