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2.3 RENEMNE
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Fig.1 Effect of temperature of alcohol precipitation

on extraction rate
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Fig.3 Effect of extraction time on extraction rate
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Fig.4 Effect of extraction temperature on extraction rate
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Fig.5 Effect of liquid—solid ratio on extraction rate
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Table 1 Orthogonal table and results of orthogonal tests
(SES
IKF
$REU pH W L it ]/ min B/ PRI $REUR/ %

1 5 50 5 40 0.36
2 5 60 10 50 1.12
3 5 70 15 60 1.22
4 5 80 20 70 0.57
5 6 50 10 60 1.05
6 6 60 5 70 0.71
7 6 70 20 40 1.61
8 6 80 15 50 1.06
9 7 50 15 70 1.09
10 7 60 20 60 1.61
11 7 70 5 50 1.68
12 7 80 10 40 1.58
13 8 50 20 50 0.99
14 8 60 15 40 1.22
15 8 70 10 70 1.54
16 8 80 5 60 1.56

K,/ % 0.818 0.873 1.078 1.193 1.143

K,/ % 1.107 1.165 1.323 1.213 1.345

K/ % 1.490 1.512 1.147 1.360 1.125

K,/ % 1.328 1.192 1.195 0.978 1.130

R /% 0.672 0.639 0.245 0.382 0.220

RI7K i 7 vp 25 B 2R B S 38 AR Uy - P Ok
pH {E>BHE > /K $2 18 > /K $E A e ft 41 A pH
7.0 WEE A 70 1 JKEERTE]A 10 min K HER
J&H 60 C.

3.3 HRPAREEBLS ERET

1 T AEAE I AN [, 2200 2 I A AR ]
AR DA A3 BN AR U 25, 4 5010 36 P R g AR
ZES ST TR SCRAS R A BR 22
i iy Z B 8BRS 1. 381% , 1. 852%
1. 191% , BIVER 11 B v ) 5 S 0 R 25 > AR > -

3.4 BEESEREER
BIw] 1 o 7 2 AR WE VS TR (3.0 mg/L) , F32 B

2.3 PR IR - AR A E T 7 WK, S R Lk
2, HAHXI AR HEfR 25 RSD R 0. 88% . HU 7 4/ B FH %L
(B 10 o) IR pH A 7.0 RE LA 70 5 1,
FKEERTE] A 10 min JKETEEE R 60 °C, SEEG 45 R L
223 IR EUR R 1.709% , HAH X FRAE R 22 RSD
H1.97%.

B8 BB (R 10 ) 55 1 s 1, HiAth
7353 BN A A HERE S 0. 08 o, IR A 5] 5 1R
IR PRI T A b I IeR 25 5 I
4,15 B F B AL [E & 3 R 98. 00% , RSD
2.46%.
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Table 2 Results of precision

MEAE / (mg/L) 96/ ( mg/L) RSD/%
2.97 3.01 3.03 2.96 2.99 2.98 3.02 2.99 0.88
RIEWUEZELER
Table 3 Results of repeatability (%)
SRR SR RSD
1.673 1.678 1.688 1.726 1.701 1.729 1.767 1.709 1.97
x4 SHEEREKE
Table 4 Recovery of polysaccharide
5 75 R InAR/g PEUR/ g IR/ % SIME/ % RSD/%
1 0.170 5 0.08 0.246 4 94.88 98.00 2.46
2 0.248 9 98.00
3 0.249 4 98.63
4 0.248 9 98. 00
5 0.252 3 102.25
6 0.249 5 98.72
7 0.246 9 95.50
P [ 3] FER, MR RSN VR B 5%
4 &=k [T]. FARF=HIBFFE 5TF K ,2004,16(6) :529-531.
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s NI N H4 3 g . = 2 n2,
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SE RE RLyE st ot 2 R R S T 0T
ﬁgf@f* i Tgi%m}mf Q’ﬁ S ) R BRI . BB R S B 1.
?%BEE@LEHJ_@JQLE)L%Q:T*%/*#F,T]ﬁm o TALRHEE 2004 25(11) +119-122.
XERAETRE ZH HOR I ) TUUT 2 pHSRE [ 6 ) oy ghage 0 4. MBI AR LM )] fr
WL ST B RE SOKPERT (). Bl T4 Bt 5 R BTl 2005 ,31(6) :129-134.
J£ 60 °C ,BEYTHT ] A 20 min, 7K $2 0 B2 P % W pH [ 7] LB e (s, MIEREBOE KL MM T A0
R 7.0 JEEEER 70 0 1 SRS TRIA 10 min B4R R[] Ak 544 T ,2010,27(8) :58-61.
BUREE R 60 °C. BT MR N 1.709% (8] Zaib, Sk, RUTA. A AR L 24 220 ) BT
A 0 1 545 3 7 o 2500190 4 L Oy < 26> 40> FELI) AR SRR, 2005, 13(5) :12-16.
TSR B A g e 0 ) ORI B BRI ORIORIGR 2 2
R KRR 1 5% MHTELL]. HIRE 2007,5(3) 20-21
IR BRI (101 WREHE FT0 % BT, 5. B8P RS B Bk
S BT MR LI, iR+ R 5048 ,2012, 18
(1):19-23.
[ 1] BEF, KWL 286el)]. gMFE:,2010,12 (117 BB, sl Zdai 2 i 2 oh b 8 B 1 P
(02) :66-67. T AR, i+ AR 5104, 2014, 20
[ 2] XBHE. hAhMhrMEERMRERLT]. P EH (2).73-78.
RZGY8 FH ,2011,5(20) :119-121. [12]  EOIRE, S0, SRl 45, AT 20 Al IR B T2
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Extraction of Polysaccharides in Potentilla Discolor by
Microwave Extraction

CHEN Yi-ting, LI Yan—xia, HUANG Lu, WENG Su-zhen, LIN Ming—feng, ZHENG Li—qin
( Department of Chemistry and Chemical Engineering, Minjiang University, Fuzhou 350108, China)

Abstract; Using an alcohol precipitation and water extraction technique, the polysaccharides in potentilla discolor
were extracted by the microwave extraction. First, the microwave extraction technique of polysaccharides in
potentilla discolor was optimized through the single factor analysis. Then, four factors were chosen to conduct the
orthogonal experiments. The optimum extraction conditions were as follows ; the alcohol precipitation was performed
with alcohol ( the ratio of solid to liquid was 1 : 30) for 20 min, water (pH=7.0, the ratio of solid to liquid was
1 : 70) was used as the extraction agent, the extraction temperature was 60 C , and extraction time was 10 min. In
addition, the contents of polysaccharides in different parts of potentilla discolor were also determined. The results
showed that the content of polysaccharides in the stem is the highest, and those in root and leaf are the next and
third.

Key words: potentilla discolor; polysaccharide; microwave extraction
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