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Optimum Extraction of Polysaccharides From Fruits of
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Abstract: Objective: An ultrasonic method for the extraction of polysaccharides from Ligusirum vicaryi was investigated
and optimized. Method: Using single factor and Ly (3*) orthogonal design the effects of ultrasonic time ultrasonic fre—
quency extraction temperature and the ratio of solid to liquid were considered the comprehensive evaluation was guided
by the content of polysaccharides determined by phenol-sulfuric acid method. Result: The effects of 4 factors on extracting
polysaccharides component in order were extraction time ultrasonic frequency extraction temperature soliddiquid ratio.

The optimum extracting conditions were: the ratio of solid to liquid was 1:30( m/V) ; extraction time was 80 min; extrac—
tion temperature was 100°C ultrasonic frequency was 300 W.
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Fig.2 Effects of extracting frequency on the extraction

yield of polysaccharide
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Fig.4 Effects of extracting temperature on the extraction

of polysaccharides
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Fig.3 Effects of extracting time on the extraction

of polysaccharides
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Fig.5 Effects of soliddiquid ratio on the extraction

of polysaccharides
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Table 1 Factors and levels of polysaccharide extraction

A) . B) .
( ) ( ) /min /C /W
(€). (D) L. 1 40 80 1:20 200
4 3 Lo(3%) 2 60 90 1:30 300
3 3 80 100 1:40 400
2 Ly(3Y)

Table 2 Ly (3*) orthogonal design and results

/min /C /W 1%

1 1 1 1 1 2.84
2 1 2 2 2 3.42
3 1 3 3 3 2.79
4 2 1 3 2 3.31
5 2 2 1 3 3.89
6 2 3 2 1 4.02
7 3 1 2 3 4.21
8 3 2 3 1 3.68
9 3 3 1 2 4.43
| 3.017 3.453 3.513 3.720

I 3.740 3.663 3.720 3.883

I 4.107 3.747 3.630 3.260

R 1.090 0.294 0.207 0.623

2 : A,B,C,D, 100C
300 W, 80 min. 1:30. : > > >
(P <0.05) .
( 3) (P <0.05)
(P>0.05).
3
Table 3 The table of variance analysis of orthogonal test
df F F

A 2 1.846 28.844 19.000 *

B 2 0.137 2.141 19.000

C 2 0.064 1.000 19.000

D 2 0.627 9.797 19.000

0.06
A,B,C,D, 3
4.49%.
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