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Study on Extraction Technology of Polysaccharide of Leccinum crocipodium(Letellier. )
Watliag by Hot Water Method
ZHENG Ting-ting"?, ZHANG Wen—jie?, YAN Liang’, GONG Wan-ying?,
WANG Xue—feng', LIAO Guo-zhou', GU Da-hai', FAN Jiang—ping""
(1. College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, Yunnan,

China; 2. Pu “er Tea Research Institute , Pu’er 665000, Yunnan, China)
Abstract: The paper was aimed to study the extraction of polysaccharides of Leccinum crocipodium (Letellier. )
Watliag by hot water method. Liquid —solid ratio, extraction temperature and time were selected as single
factors, and the response surface method was used to optimize the process. The optimum conditions were as
follows: liquid-solid ratio 34 : 1 (mL/g), the extraction temperature 51 °C, the extraction time 3.1 h, the
extraction rate of the polysaccharide was 16.67 % , which was close to the predicted value. It showed that the
model parameters of the response surface optimization were accurate and reliable.
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Table1 Response surface analysis factor level coding table
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Fig.1 The effect of extraction temperature on the extraction rate of

polysaccharides

T B R AR L R AR IR T Z BS54 3 R 2 bl

FEBCR TN RE. R, 35 FA SR 50 CAEq .

2.1.2 OB B B PER A T R 2 R R B S
OB HE X 8 K AR 2 T 1 22 W B BOCRR 18 B2 i 45

RUNE 2 s
18-
8 161
= 14F
&=
% 12 -
10 1 1 1 L 1 J
0 10 20 30 40 50 60

Rk (mL/g)
B2 R S AR R A R
Fig.2 The effect of liquid ratio on the extraction rate of

polysaccharides
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Fig.3 The effect of extraction time on the extraction rate of

polysaccharides
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Table 2 Experimental design and results of response surface

RS ARE BWEME cwE 2 @;Hﬂ
1 0 0 16.67
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Fig.4 Response surface diagram of the effect of various factors on

the extraction rate of polysaccharides
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