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Table 1 Effects of liquid and solid ratio on extraction rate of polysaccharide
Wk /mL: g Liquid and solid ratio 10:1 20:1 30:1 10:1 50%1
ZMHEIUER /% Extraction rate of polysaccharide 2.53 2.92 2.93 2.95 2.94
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Table 2 Effects of ultrasonic power on extraction rate of polysaccharide

#7 R /W Ultrasonic power 30 60 90 120 150 180
L BRI / % Extraction rate of polysaccharide 2. 44 2.72 2.94 2.93 2.82 2.57

2.1.3 RIGREMHARE mFEIAM,EER
BUREM & . ZHRICRI B RS, £ 60~
T0CH , ZHHRICR S Yakse iR S e . 20

PRIBCRAT PN o T e iR T UK i i 2 10
Vi R AR R 0 B IO B A T R 2 A R
PR S A0 L A S G E Ol 60°C

F3 RIEEEXMSHERRNENZMN

Table 3 Effects of extraction temperature on extraction rate of polysaccharide

R HUR JE / C Extraction temperature 40 50 60 70 80 90
LB HL%E / % Extraction rate of polysaccharide 2.67 2.83 2.92 2.93 2.87 2.75
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Table 4 Effects of extraction time on extraction rate of polysaccharide

32 BUHT ] /min Extraction time 10 20 30 40 50 60
ZAEPLEL A/ % Extraction rate of polysaccharide 2.58 2.90 2.95 2.92 2.87 2.82
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Table 5 Factors and levels of Box-Behnken design
KT A B C D
Levels WEHEL /mL: g AT R/ W FRIUR B/ C B A /min
’ ’ Liquid and solid ratio Ultrasonic power Extraction temperature Extraction time
-1 10:1 60 50 20
0 20:1 90 60 30
1 30:1 120 70 40
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Table 6 Box-Behnken design and results
S5 WH/mLg BAIA/W RIGRIE/C B/ min ZUHICE
No. Liquid and solid ratio Ultrasonic power Extraction temperature Extraction time of polysaccharide
1 10:1 60 60 30 2.56
2 20:1 120 50 30 2.79
3 10:1 120 60 30 2.75
4 30:1 90 50 30 2.82
5 20:1 60 60 40 2.68
6 30:1 90 70 30 2.88
7 20:1 60 70 30 2.73
8 30:1 90 60 20 2.86
9 20:1 90 50 40 2.73
10 20:1 60 60 20 2.75
11 20:1 90 60 30 2.93
12 10:1 90 60 40 2.56
13 20:1 90 60 30 2.96
14 20:1 90 60 30 2.94
15 30:1 90 60 40 2.80
16 30:1 60 60 30 2.76
17 10:1 90 50 30 2.66
18 20:1 90 60 30 2.90
19 20:1 90 50 20 2.81
20 20:1 120 70 30 2.91
21 30:1 120 60 30 2.85
22 20:1 120 60 20 2.84
23 20:1 90 70 40 2.79
24 10:1 90 60 20 2.62
25 20:1 90 70 20 2.89
26 20:1 60 50 30 2.67
27 20:1 90 60 30 2.92
28 20¢1 120 60 40 2.72
29 10:1 90 70 30 2.81
X 7 Box-Behnken i®I&i&it FZE S
Table 7 Box-Behnken design variance analysis
g+ 3 I B ¥or F{g P4
Source Sum of squares Degree of freedom Mean square F value P value
iR Model 0.3199 14 0.0229 16. 2671 <<0.0001*
A 0. 0850 1 0. 0850 60. 5144 <Z0.0001**
B 0.0420 1 0.0420 29.9042 <£0.0001* "
C 0.0234 1 0.0234 16. 6636 0.0011*~
D 0. 0200 1 0. 0200 14,2432 0.0021*~
AB 0.0025 1 0.0025 1.7797 0.2035
AC 0.0020 1 0.0020 1. 4415 0.2498
AD 0. 0000 1 0. 0000 0. 0000 1. 0000
BC 0. 0009 1 0. 0009 0. 6407 0.4368
BD 0. 0006 1 0. 0006 0.4449 0.5156
CD 0.0001 1 0.0001 0.0712 0.7935
A? 0.0767 1 0.0767 54. 6091 <Z0.0001 "~
B? 0.0633 1 0.0633 45,0278 <20.0001 "~
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Continuing Table 7

J5 22 KR -5 Al A ¥5 F{A P
Source Sum of squares Degree of freedom Mean square F value P value
C? 0.0097 1 0.0097 6.9335 0.0197*
D? 0. 0570 1 0.0570 40. 5835 <0. 0001 "~

5% % Residual 0.0197 14 0.0014

eI Lack of fit 0.0177 10 0.0018 3.5333 0.1176
%21 Pure error 0.0020 4 0. 0005

BB 2 Total deviation 0.3396 28

% P<<0.05; x x P<<0.01,
Note: * P<0.05; * % P<<0.01.
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Study on Extraction Technology of Intracellular
Polysaccharide from Poria cocos Mycelia by Ultrasonic Wave

HAN Yong
(Shanxi Pharmaceutical Vocational College, Taiyuan,Shanxi 030031)

Abstract: In order to better use intracellular polysaccharide from Poria cocos mycelia, the optimal extraction

technology of intracellular polysaccharide from Poria cocos mycelia by ultrasonic wave was investigated. Based

on the single factor design, the extraction technology of intracellular polysaccharide was optimized by the re-

sponse surface methodology. The results showed that the optimal extraction technology were as follows: liquid

and solid ratio of 2331, ultrasonic power 100 W, extraction temperature 73 C and extraction time 27 min. Under

those conditions, the extraction rate of polysaccharide was 2. 99 %.

Key words: Poria cocos mycelia;intracellular polysaccharide;ultrasonic wave;extraction;response surface meth-

odology
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