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ABSTRACT

460

Glycyrrhizin is a natural sweetener extracted from licorice roots. It is
considered natural flavoring compound, as well as non-caloric sweetener,
for this reason it can be used for dietetic and diabetic foods. Chemical
composition and glycyrrhizic acid content oflicorice roots were studied in
this investigation. Results indicated that licorice roots contained high
amounts of protein (5.27%), ash (6.3%) and fiber (20.3 %). On the other
hand they contained little amounts of reducing, non-reducing and total
8ug"rs, which were 1.02, 0.05 and 1.07 %, respectively.

Extraction ofglycyrrhizin was studied in this investigation using three
tleatments, i. e.: -
1- Extraction by citric acid using 0.5, 1.0,1.5 and 2% concentrations at. .

room temperature (25 C ±I) and 70 C for 1.5,2 and 2.5 hr .

2- Extraction by ammonia using 20,40,60 and SOO/O concentration at room
temperature for 20,30,40,50 and 60 min.

3- Extraction by water at room temperature (25 C ±I), 60 C and boiling .

point for 0.5, 1.5,2 and 2.5 hr.
Results indicated that the highest amount ofglycyrrhizin (10.5%) was.

extracted by hot water at 60 C for two hours. While the best treatment to

obtain the glycyrrhizin in light color was the extraction by citric acid 1.5 %
at room temperature after two hours, it was 9.9% . After crystallization and
purification by 95% alcohol, charcool and chlorine solutions were used to
obtain more light color ofglycyrrhizin .

Solubility of glycyrrhizin was also studied at pH range from I to 10.
and temperature degrees from 10 to 100 C. Results indicated that the

optimum pH for maximum solubility of~ycYIThi~nis 4 , and the optimum

temperature for maximum solubility is 60 C to 70 C
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