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Table 1  Effect of solid-liquid ratio on the yield

of polysaccharides

Ak BHE L B2 xS
1 1:5 7.99%
2 1:10 8.64%
3 1:15 15.26%
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Table 2 Effect of temperature on the extraction yield of

polysaccharides
A= F& LR/ °C ZHRE/ N
1 25 10. 75
2 45 9.07
3 65 5.57
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Table 3 Extraction time on the yield of polysaccharides

¥ 5 A/ min - AR/ %
1 30 8.15
2 60 8.11
3 90 7.47
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Table 4  The form of factors level
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Table 5 Orthogonal experimental design table

S A B c
1 20 1:13 200
2 20 1:15 300
3 20 1:17 400
4 25 1:13 300
5 25 1:15 400
6 25 1:17 200
7 30 1:13 400
8 30 1:15 200
9 30 1:17 300
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Table 6 Orthogonal experimental and Result

SIS A B C EZ2iaCES
1 20 1:13 200 9.122 5%
2 20 1:15 300 9.284 0%
3 20 1:17 400 12.119 0%
4 25 1:13 300 10.533 5%
5 25 1:15 400 10. 686 0%
6 25 1:17 200 11.587 5%
7 30 1:13 400 8.917 5%
8 30 1:15 200 12.442 5%
9 30 1:17 300 10.553 5%

K, 30.525 5% 28.5735% 33.152 5%

K, 32.807 0% 32.4125% 30.371 0%

K, 31.913 5% 34.260 0% 31.722 5%

X, 10.175 2% 9.524 5%  11.050 8%
X, 10.935 7%  10.804 2%  10.123 7%
X, 10.637 8%  11.420 0%  10.574 2%
R 0.297 9%  1.8955%  0.927 1%

%
Ko - —
ARE/C BRI/ (g/ml) CHEFEIR/W
1 20 1:13 200
2 25 1:15 300
3 30 1:17 400
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Table 7 Polysaccharides extraction rate under

optimum conditions

5 BRI/ %
1 14.069
2 13.829
3 13.736
S ${H 13. 878
3 i i
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Technology of ultrasonic assisted extraction of toosendan polysaccharide

MA Yan-jun
Innovation and Technology Research Institute of Zhejiang University Co. Ltd. , Hangzhou 310000, China

Abstract: To optimize parameters such as temperature, solid-liquid ratio and ultrasonic power, the or-
thogonal experiment L, (4 factors and 3 levels) was designed to investigate the process of ultrasonic as-
sisted extraction of Toosendan polysaccharide, using water as the extraction solvent to study the impact
of temperature, solid-liquid ratio and ultrasonic power on the extraction yield. The results show that
the best process is extraction temperature of 30 ‘C, solid-liquid ratio of 1 : 15, ultrasonic power of 200 W and
extraction time of 30 minutes; the influential factors are in the order of solid-liquid ratio > extraction
temperature > ultrasonic power; the best polysaccharide yield is 12. 442 5% under these optimum con-
ditions. The ultrasonic assisted process of extracting Toosendan polysaccharide is simple, fast and high
yielding, thus it is superior to the traditional water extraction process.
Keywords: toosendan;polysaccharides;ultrasonic assisted extraction;experiment
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