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Optimization of Extraction Technology of Mogroside and Development of Nat-

ural Throat Healthy Candy

YAN Jiawei, JIANG Xiaokun*

( Jilin Agricultural Science and Technology College, Jilin 132101, China)

Abstract: Siraitia grosvenorii was used as raw material, ethanol as solvent, on the basis of results of five single—fac-
tor test of ethanol concentration, extraction temperature, extraction time, extraction times and liquid—to—material ra-
tio, this experiment was carried out to optimize the process with the extraction rate of mogroside as the index, re-
sponse surface analysis of three factors, ethanol concentration, extraction temperature and liquid / material ratio.
The results showed that 50% ethanol was used as extracting solvent, mogroside was extracted at 60°C for 100 min-
utes and repeated for three times, the ratio of liquid to material was 20: 1, and the extraction rate was 5.9%. On the
basis of mogroside, maltose syrup, white pear, starch, milk powder, mint, calcium and sodium alginate were added
as excipients. Orthogonal experiments were carried out on maltose syrup, mogroside extract mixture and milk pow-
der: starch (1:1). The optimum formula for making healthy candy is 50% maltose syrup, 30% mogroside extract, 5%
(milk powder:starch =1:1), 10% menthol, 0.5% calcium, and 0.3% sodium alginate.
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