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Optimization of the Extraction of Polysaccharide (PAP)

by Response Surface Analysis
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Abstract . In this manuscript, response surface analysis was applied in Physalis alkekengi L. var.

franchetii (Mast.) Makino polysaccharide (PAP) extraction. The optimal range of key factors

was carefully studied, by regression analysis, the optimum condition were achieved and shown as

follow: extraction temperature of 92 'C, water to material ratio at 1 : 21, extraction time of 4. 95

h. By optimum conditions, 3. 34%. PAP was actained.
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Tab.1 Factors and levels of RSA
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Fig. 1 Effect of extraction temperature on the extraction

rate
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Fig.2 Effect of the ratio of material to extraction sol-
vent on the extraction rate
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Fig.3 Effect of extraction time on the extraction rate
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Tab.2 Experiment design and results of RSA
%% DF ss MS F Pr>F
;22 X, X, X, #EBE/ %
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Tab.3 Results of Regression analysis
X® DF SS MS F Pr>F
X, 1 0.60225 0.60225 16.34343 0.009 90
X, 1 0.0048 0.00488 0.13238 0.73085
X 1 0.156 65 0.156 65 4.250 93 0.094 22
Xi XX, 1 1.19488 1.19488 32.42570 0.002 33
X, XX; 1 0.00976 0.00976 0.26476 0,628 80
XXX, 1 0.001 08 0.001 08 0.029 42 0.870 54
X: XX, 1 0.43664 0.43664 11.849 07 0.018 39
X;XX; 1 0.01205 0.01205 0.32687 0.592 25
XsXX; 1 0.954 76 0.954 76 25.909 45 0.003 80
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Fig. 4 Responsive surfaces and contours of Y= f(X, ,X;)
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