DOI:10.16423/j.cnki.1003-8701.2010.05.015
2010,35 5 54-57

Journal of Jilin Agricultural Sciences

1003-8701(2010)05- 0054- 04

5 50C 1.5%
2.0% 60 min

S646.6

152061)

50 120W
80 min pH 6
1150C 80 min,

A

Studies on the Extractive Conditions of

Polysaccharide from Auricularia auricular
WANG Guang- hui', WANG Pei- hua’?, WANG Peng'
(Suthua College, Suihua 152061, China)

Abstract: Different extraction methods of auricularia polysaccharide were studied in this paper.The
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50C

results showed that the ultrasonic synergistic combination of enzyme and high- pressure hot water

extraction could significantly increase the extraction rate of polysaccharides.The optimal extraction

conditions were as follows: the extraction solvent ratio was 50 and the ultrasonic power was 120W; the

amount of complex enzyme consisting of pectinase and cellulase used was 1.5% with a reaction time of

80min at 50°C and pHS5. The amount of protease used was 2.0% with a reaction time of 60min at 50 ‘Cand

pH6, and the extraction time of high- pressure hot water extraction was 80min at 115°C . Auricularia

polysaccharide extraction rate was 16.

82%.
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