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Ultrasonic Cell Disruption Assisted Extraction Technology of Polysaccharide from Lentinus edodes
from Jiangyong and Antioxidant Evaluation
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Abstract: To optimize extraction process, polysaccharide from Lentinus edodes from Jiangyong was extracted
with the ultrasonic —assisted hot water extraction by cell disruption method. Through single factor experiment,
the effect of ultrasonic time, solid-liquid ratio, extracting time and the extraction temperature on the yield of

lentinan was examined. Response surface design experiment was carried out. Besides, the antioxidant activity in
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vitro of polysaccharide from Lentinus edodes from Jiangyong was evaluated. Experimental results showed that
the extracting conditions were ultrasonic time 6 min, temperature 78 °C, extraction time 51 min. The extraction
yield of lentinan was 29.71 %. The 1Cs, of DPPH free radical clearance ratio and ABTS* free radical clearance
ratio of polysaccharide from Lentinus edodes from Jiangyong with the ultrasonic—assisted hot water extraction by
cell disruption method were 0.35 mg/mL and 1.76 mg/mL, respectively. The DPPH free radical clearance ratio
and ABTS* free radical clearance ratio of polysaccharide from Lentinus edodes from Jiangyong were more
effective than those of polysaccharide from Lentinus edodes from Jiangyong with hot water extraction at the same
concentration.
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Fig. 1 Effect of ultrasonic time on the yield

WP 1 B B S A0 OB R (R I I, i 2
BERAGR L BA I A, A I 5 min 1, 75 48
R R, D F S min 5, AR E A 2, (02
KT 5 min B/ al g oy TR ERA B 25 1AL
TS AAUBRAL IS , AT AEAR R A I T8 P, o 54 2 e , 2 feft
MNP BTN, B o 7 s 2B A T (EL R TR OR
K, AT RESE HAL SR AR Z S iR, 5200 7 Y
J iR SRS R e 4min~6 min $E1TE—2A001K .
212 EAE YIRS RAY

PEERIESOEE RS AU S S

Ui 2 iz, B S AR AR, B s 2 W07



B AR

I, AR WA BRI AE SR L LR R AACE BT

23—

& 25 /i\-l\l
EQEE

5

100 200 300 400 500 600 700

TR /W
B2 BEDEMNFEHM
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Table 1 Factors and levels of the response surface design
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Table 2 The experimental design and results of response

surface method

RIS A BRI BERARIEL COBSEITR 155%% HOE%

1 -1 -1 0 21.03 19.82
2 1 -1 0 23.73 22.90
3 -1 1 0 20.1 20.93
4 1 1 0 22.03 23.24
5 -1 0 -1 18.29 18.08
6 1 0 -1 20.18 19.58
7 -1 0 1 24.89 25.49
8 1 0 1 29.17 29.38
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10 0 1 -1 19.88 19.26
11 0 -1 1 26.52 27.14
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14 0 0 0 26.60 27.53

15 0 0 0 28.81 27.53
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