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Fig. 1 Effect of different sample materials on

extracting rate of crude polysaccharide
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Fig. 2 Effect of ratio of material to liquid on

extracting rate of crude polysaccharide
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Fig. 3 Effect of microwave extraction temperature

conditions on extracting rate of crude polysaccharide
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Table 1 Effect of treatment of hot water

extraction conditions on extracting rate

of crude polysaccharide

i/ okt /L. BRI/ %

Time The additive quantity of water Extracting rate
2.0(1.0,1.0) 400,500 14. 30
2.5(1.0,1.5) 400,500 10. 20
3.0(1.5,1.5) 400,500 18. 82
3.0(1.5,1.5) 500,400 12.03
3.0(1.5,1.5) 500,500 12.95
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Table 2 Factors and levels of orthogonal
test for polysaccharides extracting from

Auricularia auricula

% Factors

A B H
K PRI smm e /¢ C kit

Ratio of The additive

D hnsk & /mL

Levels i Extraction ifE] /b i
material ) quantity
o temperature Time
to liquid of water
1 1:35 90 2.0 400,500
2 1:40 95 2.5 500,400
3 1:50 100 3.0 500,500
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Table 3 Visual analysis of orthogonal

experimental design result

s M # Factors Z R IR/ %
No A B C D Extracting rate
1 1 1 1 1 10. 86
2 1 2 2 2 11.58
3 1 3 3 3 12.18
4 2 1 2 3 11. 09
5 2 2 3 1 19. 30
6 2 3 1 2 10. 00
7 3 1 3 2 15.00
8 3 2 1 3 9.98
9 3 3 2 1 11.07
K1 11.54 12.32 10.28 12.87
K2 12.59 12.74 11.24 12.19
K3 12.01 11.08 14.62 11.08
R 1.05 1.66 4.34 1.78

i 3% 3 W], 52 M B K H 2 B R R I R 1Y
A 7 S C>D > B> A, Bl $i B 8] > fin sk
T HE U B > R Bk B B AR R R
A,B,CoDy L BVERB L 1540, 32 BUREE S 95 °C,
AL 3.0 h, fnK & 43 5 2 400,500 mL,
TE M 25 15 F A6 IE 3 56 435 SR £ 0 1 3 BOR Gk 31
19.30%.,

2.6 BB EEBREARIZREMKML

22 W BT 20 VA 4 45 3] 1 A 22 0 T o T 61 1)
BT VS WL 0 A B 4 A 78 Ak o DAL O o Ot 2 1 AR
R H Z 0 & &7 R 52w, ) 200 5 W i
3VORRTR VS W I, Z2 05 & i 38 B fe KAH , 2 W5 $E 1L
Rl ik 12%, BORH 20 & &%k
44. 5% (ILIE 1),

GESELE 2 8

40
ge®
< 230
I8 £ 25
S0
15
10
5
0
1 2 3 4

SRRV /% Tannic acid solution

4 BRRRULVE BB 1 BT T 200 45
Fig. 4 Test result of protein removal by tannic acid

precipitation method
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Extraction Method of Polysaccharides from Organic

Auricularia auricula of Changbai Mountain

LIN Hua,CHE Cheng-lai, WANG Xia, WANG Xin-yu, WANG Yu-hui,XUAN Dong-zhe,JIN Long-zhe

(Yanbian Korean Autonomous Prefecture Academy of Agricultural Sciences, Yanji, Jilin

133001)

Abstract; To explore the extraction methods of microwave assisted extraction,optimizing the conditions on pol-

ysaccharides from organic Auricularia auricula of Changbai mountain, finally to determine the best extraction

method. The results of single factor test and orthogonal test proved that better extration conditions were water

as extraction agent,microwave power 800 W,ratio of material to liquid 1:40,extraction temperature 95 “C , the

microwave radiation time 40 minutes, water bath extraction time was two times,and the time was 1. 5 hours

each time,water content were 400 and 500 mL,under these coditions,the extraction rate of polysaccharide was

19. 30%. After removing protein by tannic acid method of precipitation,the content of polysaccharides in Au-

ricularia auricula was 44.5%.

Keywords: organic Auricularia auricula of Changbai mountain; polysaccharides; extraction technology; micro-

wave assisted extraction
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