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OptimumExtractionProcess of Polysaccharides from Gratel/oupia £1/1icinaby Orthogonal Test

ZHU Liang, ZHANG Qing, WANG Yi—fei, CEN Ying-zhou

(Biomedical Research and Development Center, Jinan University, Guangzhou 510632, China)

Abstract: Thispaper studied the extractionprocess of polysaccharide from Grate/oupiafilicina Single factor test andorthogonal
experiment designmethods Ls (3*) were applied toanalyze the effects of the factors suchas solid-liquid ratio and temperature and
timeon the extractionpercentage of thepolysaccharides. Experimental results indicated that the temperatureand solid-liquidratio
would significantly affect the extraction percentage of the soluble polysaccharides. The optimumsolid-liquidratiowas: 1:60,

the temperature 100°C and the extraction time 3h. In the conditions, the extraction percentage of soluble polysaccharides in

Grateloupia f1licinawas 22. 527%. Nonuclear—acid and protein has been found in the polysaccharides by ultraviolet detectionand

Ninhydrinreaction.
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Table 1 The results of orthogonal experiment
‘ A= S SR
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18] (h) EE(C) BRI
1 2 80 50 8.201
2 2 90 60 15. 132
3 2 100 70 16. 063
4 3 90 70 15. 537
5 3 100 50 18. 244
6 3 80 60 13. 754
7 4 100 60 22. 527
8 4 80 70 13. 966
9 4 90 50 16.735
ki 39. 396 35.921 43.179
ke 47. 535 47. 404 51.413
ks 53. 228 56. 834 45. 566

7K 4 100 60
K1 13. 132 11.974 14. 393
K- 15. 845 15. 801 17. 138
K 17.743 18.945 15. 189
Ri 4.611 6.971 2. 7444
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Table 2 The table of variance analysis of orthogonal
experiment
Z?’—_j%—j{‘d}i{ dr S S2 F Fo.0s Fo.o1
A TE]) 2 32. 220 16.110  155.652%k  19.00 99. 00
BGHE) 2 73.126 36.563  353.266%  19.00 99. 00
CORRELL) 2 11. 963 5. 982 57. 792 19.00 99. 00
Rz 2 0.210 0. 105

A 117.519
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Table 3 The shortest significant range test of period among
different levels
LbEE PR a=0. 05 a=0. 01
3 17.743 a A
2 15. 845 a A
1 13. 132 a A
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Table 4  The shortest significant range test of temperature
among different levels
s T a=0. 05 a=0. 01
3 18. 945 a A
2 15. 801 ab A
1 11. 974 b A
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Table 5  The shortest significant range test of solid-liquid ratio
among different levels
LbEE RECE a=0. 05 a=0. 01
2 17.138 a A
3 15. 189 a A
1 14. 393 a A
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ExtractionandDeterminationof Polysaccharides inFruitof Physalis

HAN Yang-hua, GAO Li, LIU Li-yan, ABDULLA Abbas

(College of Life Science and Technology, Xinjiang University, Urumgi 830046, China)

Abstract: Polysaccharides from fruit of Physalis was isolated and determined by spectrophotometry. The content of
polysaccharide measured by anthrone—H:S0: colorimetry under 580nm, was 5. 22% with 1. 35% of RSD (n=3). The results
showed that the method used in this paper was simple, and the colour of the treated samples was stable in 4h, while the average
recovery value for the polysaccharide measured was 98. 9%+1. 40% with 1. 42% of RSD (n=3).
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