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Table 1 The table of factors and

levels of orthogonal design
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Fig.1 The effect of enzyme dosage on

Eupolyphaga sinensis polysaccharide content

ZHEEE/Y
Polysaccharide content

REURE/C
Extraction temperature
Pl 2 R BB B Sk b e ke 2 M B 1Y 5 )
Fig. 2 The effect of extraction temperature
on Eupolyphaga sinensis polysaccharide content
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Fig. 3 The different extraction time on

Eupolyphaga sinensis polysaccharide content
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Table 2 Scheme and results of

orthogonal experiment

£ No A B ZRET /%
Polysaccharide content
1 1 1 1 10.121
2 1 2 2 9. 009
3 1 3 3 12.581
4 2 1 2 9.219
5 2 2 3 11. 628
6 2 3 1 13.512
7 3 1 3 14. 317
8 3 2 1 12. 891
9 3 3 2 13. 262
1 31.71 33.66 36.07
11 34.36 33.53 36.84
II1 40.47 39.36 37.10
K1 10.57 11.22 12.02
K2 11.45 11.18 12.28
K3 13.49 13.12 12.37

#2 Range 2.92 1.94 0.35
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Enzymatic Extraction of Eupolyphaga sinensis

Polysaccharide Technology Optimization
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Abstract: The Eupolyphaga sinensis polysaccharides extraction test was conducted and extraction process was

optimized by enzymatic hydrolysis. The extraction condition was selected and the content of polysaccharide was

determined through the single factor and orthogonal test method,and the optimum enzyme dosage, extraction

time and temperature of Eupolyphaga sinensis polysaccharide were studied. The results showed that the opti-

mum conditions of Eupolyphaga sinensis polysaccharide was extraction enzyme dosage of 300 pg-g',extrac-

tion temperature of 50 C ,extraction time 3 h,the content of polysaccharides was 14. 326 %.
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