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Studies on the Extracting and Precipitating of

the Polysaccharides from Agaricus blazei
WANG Liu-sheng  GU Wen-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The effects of temperature time and water ratio on the polysaccharides recovery were inves-
tigated. With regression analysis the optimum extracting conditions were as followings R W =
110 T= 90 C ¢=3.3 hours mycelium as raw materials . However for fruiting body as raw ma-
terials the best conditions were R W=1 10 T=90 C ¢=23.4 hours. The extract ratios were 1.
376% and 1.640% respectively. The effects of alcohol concentration and solution pH on the precipi-
tating property of the polysaccharides from mycelia and fruiting bodies of Agaricus blazei were also in-
vestigated.
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1.3 1
60 T
60 0.5g 10~ 30
70~90 C 2~4 h 3000 r min 10
min pH 6.0 pH
2 95%
- + 2.2
= Box-Benhnken 3
15
2 3
2.1
0.5mol L NaOH 0.5 2.
mol L NH, ,G0, 90 C 10 2
Tab.2 Factors and levels
3h 10
lh 2% 60 C 1h 90 €
T 2 h. 1. -1 70 2 1:10
1 0 80 3 1:20
Tab.1 The effects of different extracting media on the recov-
ery of polysaccharides ! % 4 130
2
% % 3.
1.59 .38 y=A+ Bx; + Cxy + Dx; + Ex ;x| + Faxyx, +
o, 1.95 1.77 Gryas+ Hejao + Iryas + Jaogws 3 SPSS
OSI{II:(’I)HL 2.13 1.97 46
1.7 1.49
3
Tab.3 The results of extracting experiments
X X x3 y X100 y X100
1 -1 -1 0 0.969 1.10
2 -1 0 -1 0.931 1.04
3 -1 1 0.998 1.11
4 -1 1 0 0.894 1.41
5 0 -1 -1 1.070 1.32
6 0 -1 1 1.132 1.33
7 0 1 -1 1.171 1.35
8 0 1 1 1.147 1.44
9 1 -1 0 1.300 1.51
10 1 0 -1 1.369 1.65
11 1 0 1 1.339 1.68
12 1 1 0 1.324 1.54
13 0 0 0 1.190 1.36
14 0 0 0 1.222 1.39
15 0 0 0 1.246 1.42
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SPSS

y=—3.148+0.07134x, +0.2342, +
0.0371525—0.0003422,% —0.0634 2,> — : 5
0.00025925> +0.002475x 22 — 0.000243 2, x5 —
0.002152525

y=-2.992+0.07525x,;+0.1352, + 2.3
0.0107525—0.0003252,> —0.0675x,> +
0.00037525> +0.003x,23 —0.000352, 25 +

0.0022525 10 3.4
h 90 C 1.640% 30
4
1.663%
Tab.4 The mathematic analysis of regression equations .
10 3.3h 90 C
1.376% 1.38% . 10~ 30
T 90 90
h 3.3 3.4
15.8 30 10
" 1.384 1.663 90 C 3.3h 10
3.4 h.
5
Tab.5 The derivation analysis of regression equations
F F
9 0.324 35.225 * ¥ 0.559 29.589 * %
5 0.005105 0.0105
14 0.329 0.5695
R 0.992 0.991
foor 95 =10.2
2.4
pH4.0~8.0
7.
6
‘. Tab.6 The effects of ethanol concentration on the recovery of
30% 60% 90% polysaccharides
6. %
% % % %
30 0.0516 2.65 0.0355 2.29
2.5 pH 60 1.352 69.50 1.002 64.67
4 pH 90 0.5416 27.84 0.512 33.04
1.945 100 1.55 100
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7 pH
Tab.7 The effects of pH on the recovery of polysaccharides

pH % %
4.0 0.152 0.133 )
5.0 0.147 0.131
6.0 0.140 0.128
7.0 0.137
8.0 0.148
3
pH
pH 4.0~8.0 e 4
2.1% 7
pH 7.0 90 C 1.5%  40%.
2.07% 10 100C  5h4
1.9%  10%.
3
4
1
4 pH 5.0 2
95%
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