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Crystallization Preparation Technology on High Purity
Rebaudioside A from Steviol Glycosides

SHEN Jian,FAN Gang, YANG Jian
(Institute of Process Equipment,Zhejiang University , Hangzhou 310027 , China)

Abstract; A new separation process of high purity RA from Stevia sugar raw material was proposed by using the two
cooling crystallization to solve the problems of the complex crystallization steps, low recovery rate and long period of
crystallization existing in crystallization of stevioside. The effects of key operations, including solvents, solid-to-liquid
ratio, crystallization temperature, crystallization time on the purity of products were studied to optimize the crystallization
condition. It indicates that, the best process of preparing high purity RA is as follows. The first extraction solvent is
anhydrous ethanol (mass fraction >99% ), solid-to-liquid ratio of 1:5 g/ml, water-bath temperature of 50 °C, and
crystallization time of 2 hours. The second extraction solvent is of 86% ~88% ethanol, solid-to-liquid ratio of 1:4 g/
ml, water-bath temperature of 50 C, and crystallization time of 16 ~24 hours. The yield of RA is 70.9% by the two
cooling crystallization. Under such conditions, the Stevia products in which the mass fraction of RA is more than 97%
were obtained.
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Figure 1 Schematic experimental apparatus
for cooling crystallization
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Figure 2 Solubility curve of RA in different solution
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