F2EFTAE
2007 & 7 A

R DL A HHKFHR Vol 26  No. 4
Journal of Food Science and Biotechknology Jul. 2007

TEHE1673 1689(2007)04-0093-04

RRE R 2 B BHE O AL PR T &M 5

RBH, RE, TR
(THAE £ 2¥K.0OF B% 214122)

M F:AATREFHFEMEIAR G AHRMELT LY, ABBARLTE AERER
EERAEERNEL 06X, 38T 504535, HEEH LW, LEIRREN. A EHEFnR
BRI ERAEEAKRRSF NSRRI AN S, SBMHEC. 6%, S84 06. 8%,
SOCHRATHR:; PR UE HE. MTFTFRERAKRLSBFEL85.6%,

XER: EEREFE, FaAE Be; B ’

RESES: Q539 MERARIAE. A

Studies on Downstream Processing of Puliulan Broth
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{Schaol of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract:In this manuscript, a ex-polysaccharide extraction process was developed. The steps for
extraction as follows: after heat process, the broth was de-coloured with 0.6% activated
charcoal, and then precipitated using 3 times volume of ethanol, the crude palysaccharide was
desalted with diluted ethanol (75%), followed by hot air drying at 60 C: the product was white
and water soluble easy. Furthermore. the obtained pelysaccharide has a high molecule weight,

With this process a high polysaccharide recovery rate (85.6%) and high purity (96. §%) were

acchieved.
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1.3 BRESERAE
131 #FE#4e/L)  FEF 50, (NH,),S0,
0. 8,K,HPO, 4, MgS80, 0.2,NaCL 1,8 &% 1.5,
pH6 .
1.3.2 A EERf K (g/L) BB 60, (NH,), S0,
0.6, K, HPO, 6, MgSQ, 0.4,NaCL 1.B&E 0. 4,

pH 6.5,
1.3.3 BE4EHREA FHFHHRERMN 20 ¢/L B
HE .

1.3.4 33Fik

1) PP 28 CHSR 4 d WP R B
R TR P B 3R 5,500 mL =A% 100 mL
M-FR LRI 28 C B ARHEE 200 1/min, i35
36 h BI AR T

2) RBE.500 mL =A% 200 mL B EELE R
HLHERNE 226 28 CL R BEE 200 r/min,
BeEtE] 96 h,
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1.4.2 z8#%2 WAFOH=(EHAR/A
ZHRE) X 1004,
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A FE - L [ (4 000 r/min. 30 min)
— 8.0 1 (3 000 r/min. 20 min)—38 PLIEF
DLIE—B.C 1T (2 000 r/min, 10 min) =B -—~5.0
V{2 000 r/min. 10 min)—T J§
1.5.1 ¢ 8R4 EHEHE,
1.5.2 datm REWSESHEH. A NaH-
CO, figh R pH {4 7. 0,80 "C,20 min,
1.5.3 pig BWLl. EHEBATHALE. I
ATEEE SIS 200 r/min, 15 CHKH 20 min i &,
LT EwER, EERATHEEZER ODE,
1.5.4 FHgxHme TLl.EFRMAFN
BALBHE. CHE 12 h B ASTRE.
L5.5 wg Bol.ZHREAERS S Y%
LB,
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ORI E REARSH 2 0N B SIRER
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Tab.1 Results of decoloration by active carbon
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Tab.3 Results of depasition by different volumes of ethanel

EHERENE/ Y SEBEY Agss
0 100, ¢ 0.46

0.3 95.1 Q.42

0.8 94,5 0,30

0.9 90,6 0, 25

1.2 37.3 Q.17

1.5 84,6 Q.44

1.8 81.2 0,59
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Tab.2 Results of extraction by different organic solvents

H UL EHR/ (gL
LB . - 17.5 h
G 16.7
5t 19. 4
1.0 17.3
T HE 14.1
BB 17.5
B 45 SR, VLS A R 28 Xt SV I SR
BEEEE.

MR R. 28 PE N RINER
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IRERFEE. ZEEY A EEA SR, X
5t Yy O A X BR SR VS R A, KA AT L M B
PR EERN.EEHMER. Rib.ERosE
A& LSRR,

ZMRE/ R EHETR/ (/LD
R g
2 17.5
3 21.5
4 21. &
5 21.9
6 22
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EEEY, EEMNAX—B%. RAERMK 5%
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Tab.4  Results of washing

TR BERE/N BHBAE Assa

1 55. 8 92.4 0,27
2 92.5 95.5 0. 24
3 50.6 96, 8 0.21
4 89.2 87.7 0. 20
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Tab, 5§ The influence of different drying temperatores on
products
BE/C B K A
40 HE& B 0. 22
60 ae ¥ 0. 24
80 RE®E B 0. 30

B AR Awy 2 0. 23,
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