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Study on the Optimization of Ultrasonic Extracting Technique of
Polysaccharide from Polyporus umbellatus

CHEN Wen-giang, DENG Bai-wan, - LIU Kai-hui,
PENG Hao, DING Xiao-wei, ZHANG Wei-wei
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Abstract: The optimization process of polysaccharide extraction from Polyporus umbellatus was
studied in this manuscript. The results were as follows: the ultrasonic power 100W, the
extraction temperature 60 ‘C, the ratio of material to liquid 1 g ¢ 30 mL, pH 7.0, and the
extracting time 50 min. By combinational these optimum conditions, the extracting-yield of
polysaccharide was achieved at 20. 3 mg/g. Compared with that of the water-boiling extraction
process, ultrasonic extraction can significantly improve the polysaccharide content, and offers
many advantages including shorting extraction time, reducing the ratio of material to liquid and
lowing the operating temperature.
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1 40 20 6 110
2 50 40 7 1:20
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Fig.3 Effects of pH on polysaccharide extraction
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Fig.4 Effects of the ratio of material to liquid on poly-
saccharide extraction
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A B c D BELHE
&S BE/ ®E/ B L FE
C min pH (g :mL) S¥/ %
1 40 20 6 1:10 0. 605
2 40 40 7 1:20 1. 435
3 40 60 8 1330 1. 494
4 50 20 7 1:30  1.261
5 50 40 8 1:10 1. 270
6 50 60 6 1320 0. 876
7 60 20 8 1:20 1. 881
8 60 40 6 1:30 1.552
9 60 60 7 1:10 1. 250
K, 3.534 3.747 4.033 3.125
K, 3.407 4.257 4.946 4,192
K, 4,683 3.620 4.645 4,307
ky 1.178  1.249 1.344 1. 042
k; 1.136 1.419 1,649 1. 397
k3 1.561 1.307 1,548 1. 436
R 0,425 0.170 0. 305 0. 394
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Tab.1 The Polysaccharide content from three kinds of Pol-
yporus umbellatus by different extracting methods
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