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Study on Extraction Process of Water Soluble Polysaccharide
From Saussurea involucrata

LIU Chun-lan, DENG Yi-hong, YANG Lin, DU ning
(College of Life and Environmental Sciences, The Central Universityfor Nationalities, Beijing 100081 ,China)

Abstract: To optimize the quality and quantity of polysaccharides from Saussurea involucrata, a
water-soluble polysaccharide was extracted from Saussurea involucrata by method of boiling
water and ethanol deposition. Reagent proportion ,reaction temperature and reaction time were
selected with substitution degree and yield as index by L, (3°) orthogonal design., The result
shows that the optimal extraction conditions were 85 “C, 2 h as well as the ratio 1 : 12 v/v. By
Combination with the optinums condition, a high crude polysaccharides(7.08%) was obtained,
and the content of polysaccharide was 15. 37 %.
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1.1 & #

i E % (Saussurea involucrata Kar et Kir)
FENRESR MaFEmBE P RREX
ZEMERBEHEERBAENEE. ZZER
BEOFBEESENGHRE SR EFRY R EFR
BEhhMER REZHYHRFRE, FEAKS
Eﬁgﬁﬁﬁiﬁggﬁﬁgﬁﬁﬁﬂiﬁﬁffﬁ-
fir 4.

C KBRS RER & 10 g BT THRME
LA 0.1 g 85 #10.05 g BRER SN, I B2 1E
B dE 182 CHE 45> 10 g, N IRK 190 g 7, B TH7
ERPEH.

HEEREC SR M & HRHFR 105 CT . .

BREEENFEGEE (EARF)100 mg, B 100
mLiZEEREP MABRHBEREZNE. B,
BPEREBRERN L.Omg/mL HEMRELEE.
BT A7 28 4 4 v i
722 R R . BB AT

58002 M MERKBHR: KRBT PFHRZRE
AR A& KQ-250DB @A I il T HEE
I EENSARAR =& EERFRFE.LDL-S
BVt EEABROHLER;101-3 BB HER
FTRA:XBENTRFNUSBERAFA=HK; UV—
Jasco53 B ES PR BEH: BE B R& 6,

1.2 # &%

.21 EEXPHEAORR BASEBLSH
BSU%MZMBEAKBEIR 2 h, 8 ETHELEN
FoEBAMA—CHAREK E-~CRETRE,
"ERR15 min BEH 1 K. RIEEL(3 000 r/min), E
BRAZELR, FZRERI AR —EH. 8
BA%,®.L(3000 r/min), B EEZEE,AER
EKLE . ZBRERE T OCESTHR, HEHEE

b, BRESHERE.BEERE. AHESHENE -

| BRARSMERZLAHSEEE,

zﬁﬁ$u3<%§%%§M1m/

- 1.2.2 3@ ¥HANE REMKMHEHER
BURBWEN Img/mL HEEIRERRK 0.5,1. 0,
2.0,3.0,4.0 mL, ¥ A 100 mL, B &8 A&k E
43#1% 5,10,20,30, 4.0 yg/mL , 4 HH® 1.0 mL,
BEMAEMBEBR L.OmL, BREEREMAEGR

5.0 mL,{BA#H4, B0 1.0 mL KR L&, £%
Hi#k. F 40 CTAKREBHKE 30 min, Y, ¥ # 15
min, BH—, % GHX 8, N 430 nm $h 5 R E
10 nm M 1 W ZE 530 nm, F T8 ABRIEHENE, %
BRI E B K Amax, £ Amax 4 1€ & B R
B A LR ERR,

BELRUERIOmg EHBTFLBAP,E
AZE 100 mL, #ILERE 1.0 mL, BEAZE 100
mLOR BB EEREN 10 pg/mL), 3B R
LOmLHEREBTHERE b, ARl & BRE
WA,

£1 EREAFKFR
Tab.1 Experiment factor and level

R
KF¥F mmkBL HE i 7]
A B/C C/h

1 1:8 55 1
2 1510 70 2
3 - 112 85 3

1.2.3 TEPRSBGAELELERE BRHEZE
WKB®K 10 mL, MASEHER KA EW 2 min,
HEENOATIEERRE, BB MARRRL,
mAEH 10 min SHEESI K 10X EELH T
M EMA—-EBEREN. MAER AEETH
A, BHSHKER 10 mL, A L-KI
AL, MERRZETLEE.

2 ZRE55H

2.1 FREHKNLH

EREPB AR K An 7 490 nm, LE 1,
HLL 490 nm B E B K. 7 490 nm F K AL T E
SR, B EHF & . A=0. 008 3C—0.001 4,R*=
0.997 6(n="5), RBREWEHHRWKE 5~40 pg/
mLEER BAESERBEREERRFMNRE
%;mmz :
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Fig. 1 The selection of the optimal absorbtion wavelengh
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Fig.2 The standard curve of glucose
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2.2 BESERNIZHEG
BEBERFTE EREXLR. FRWKS3
FE3. REABERKFXRREAHEHEM Y
BB g AR, ZRARE M. YRR 1g: 12
mL &, EFERBHE MBS REBBREK, 2R
B BEEE. HEIALUEL, AR—-&HGTH
BEEMZHEREERLAEY.
ERENEAEN, EREROUERMBYE.
W 3 i, YR ENEEL 2 h. TREREHE WA
HE ANFRIESE,EFRE2hHE.
£3 EXXRHER
Tab.3 The results of orthogonal design

c W zm

HEmERASN 15.37%, ARG TRR  PY A B Fik/s BE/%
F-HEHAFBEENAREEHSHETEY 1 1 1 1 0.222 4
Bk, ARATAFBESEHAAEFTYRR 2 1 2 2 0.2441
HEEHETHIBENFAEFESERRNESHE 3 1 3 3 0.2816
PRSBEUEEE WHEATREERRWESZHE 4 2 1 2 0. 250 2
PHEREIBEE 2.5T%. NESEMAK.FETE 5 2 2 3 0.287 4
HAMAERYRERNMEEZEEFEEERRAHE 6 2 3 1 0.253 8
EHR R R T s 1 s oo
%2 HEEDEZRERSN 8 3 2 1 0.304 4
Tab.2 The content of polysaccharide in rude polysaccharide
9 3 3 2 0.3540 7.08
SERR ERARABS Y, K 0.7481 0.7572 0,780 6
HRHERY ~ 15. 37 K, 0.7914 0.8359 0,848 3
HEHE 16. 25 K; 0.9420 0.8894 0.8536
L Y LF 12. 80 R! 0.0646 0.0441 0.0243
1.00 090 088,
095 088 _
o =
1 085 i 082 4 078
g 038 & 08 po
®0.75¢ R e RT3}
T TR TR HTRNET % 70 8 % 0.68 1 2) 4
F A REBUL / (/mL) /T BifElm

B3 FTRERXNBESMARNENES

Fig.3 Effect of factor on the extraction rate of polysaccharides from Saussurea involucrate
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Tab.4 Variance analysis based on yield as index

e PE mam F a¥Em
A 0.020 9 2 6.3
B 0.008 8 2 2.7
C 0.003 3 2

Fo.0s(2,2)=19.0

CARAFEFVNGERER . UESHEEE RS
ret, FEEH TR EEEW(P>0. 05) ,

M ZE REMK/NMRIS>Rs>R)TEH ¥
BHEAWEREHMEESHERERIMETERE, HKE
REMB,.BEERBEMEB(C . AREFEEE
HERK B,/ 3HBFHEEKER AB,C,, 51E
RERFRHBITLAGEF—B. ZBEEREN



40 £ &

E 2 & B R £ B

%26 %

AHFEEEE  EENKLE N 1g 12 mL, BEB
EHS C.BEMEN 2 h B HHEE, WR2HKF
AURBEERENER SR 12212 mL,
L 85 °C, AT 2 h, BEUER A 7.08%.
2.3 BEHESENSW
EERNRYEREFERE BRILKE MA
EREARRANFEROOTHRE, EHEEMRIES
BAESERS. EEEEBRF WA L-KI XA, BFR
REREG . RHLBPAIERY. SEPHESE
BEKEEHR BTK.ABETEHRENZHE.WN
EEEEN.
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BEHREERAEXRITN T ERALEE
EEHKRIZAG EREXV, EEHBE R 1 g
:12ml, BEBER S C.BEMNEN2 h L
FRRFBESEALERYOHEH BXBER
7.08%  HEEPEMERSEN 15.37% . BXRE
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