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Study on Extraction and Deprotein of Polysacharide in Ginger

QIN Wei-dong, MA Li-hua, CHEN Xue—hong, ZHAO Yue
(College of Food, Xuzhou Institute of Technology, Xuzhou 221008, China)

Abstract: Fresh ginger was used as materials in this study. The optimal extractional conditions of the polysaccharide were
researched by orthogonal test using temperature, timeandratios of ginger towater as testing parameters. Themethods of deprotein
of ginger polysaccharide extract were compared among trichloroacetic acid method, digallic acid method and Sevag method. The
resul ts showed that : the optimal conditions of ginger polysaccharide extractionare 60 ‘C of temperature, 1:10of ratios of ginger
towater and 3 h of extracting times, the extracting ratio is 20. 43%=0. 23% under these conditions. The digallic acidmethod is
more suited to remove protein fromgigner polysaccharide extracts, the purity of obtained the polysaccharide after deproteinis
73.11% % 0. 05%.
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Table 1  Factor and levels of polysaccharide extraction

IR Bz
Al (°C) BIR (] (h) C B L (m/V)
1 60 2.0 1:8
2 65 2.5 1:9
70 3.0 1:10
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Table 2 Results of orthogonal design for polysaccharide extraction

Wy AW &l B i [d] C RHE Lt PRI (%)
1 1 1 1 1 1. 209
2 1 2 2 2 1.567
3 1 3 3 3 1.850
4 2 1 2 3 1.118
5 2 2 3 1 1.109
6 2 3 1 2 1.083
7 3 1 3 2 1.251
8 3 2 1 3 1122
9 3 3 2 1 1.117
K. 4,62 3,578 3,414 3,435
K. 3.310 3,798 3,802 3.901
Ks 3. 490 4,050 4.210 4,090
I 1.542 1.193 1138 1145
ke 1.103 1. 266 1.267 1.300
ks 1.163 1.350 1.403 1.363
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Fig.1 Ultraviolet absorption sepctrograph of ginger polysaccha-
ride solution
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Fig.2 Comparison of deprotein methods from ginger polysaccha-
ride extracts
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Table 3  Determining results of extraction rate of aloe polysac-
charide in zingiber

%5 PR () HIZHE ) ML (%)
1 164 33.555 20.46
2 158 31.490 19.93
3 164 34.261 20. 89
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Table 4 Determing results of ginger polysaccharide contents

Gty AP E R () ZHEE @) ZHHALIE (%)
1 33.555 24.585 73.27
2 31.490 23.047 72.86
3 34. 261 25.123 73.20

BEAlEE A 73, 11% + 0. 05%.
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