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Abstract; In order to improve the utilization value of peanut skin, peanut oil by — product, with ethanol
volume fraction, ratio of material to liquid, ultrasonic time, ultrasonic temperature, enzyme types as in-
vestigation factors, and extraction amount of resveratrol as index, single factor experiment was carried out
to optimize the extraction conditions of resveratrol from peanut skin by ultrasound — assisted enzymolysis.
The results suggested that the optimal process conditions were obtained under the conditions of enzymolys-
is pH5.0, enzyme dosage 2% as follows: ethanol volume fraction 80% , ratio of material to liquid 1:25,

using hemicellulose, ultrasonic temperature 50 C and ultrasonic time 30 min. Under these conditions,

the extraction amount of resveratrol from peanut skin was (0.854 + 0.025 )mg/100 g.
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