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Ultrasonic—assisted Enzymatic Optimization of Extraction Process of Polysaccharides from
Polygonatum sibiricum
LIU Ri-bin"?, ZHANG Yu—peng**, MA Chong—jian**, CHEN Xiao—yuan®*", YE Jun'?

(1.Henry Fok School of Food Science and Engineering, Shaoguan University , Shaoguan 512005 , Guangdong,
China;?2. Soil and Land Engineering Technology Research Center of North Guangdong, Shaoguan 512005,
Guangdong, China; 3. Henry Fok College of Biology and Agriculture, Shaoguan University, Shaoguan 512005,
Guangdong, China )

Abstract: To used Shixing Polygonatum as the raw material, purified water as the extraction solvent, and used
ultrasonic —assisted enzymatic extraction of Polygonatum polysaccharides. Through single factor experiments,
the effects of compound enzyme addition, digestion time, digestion temperature and material-liquid ratio on the
extraction rate of Polygonatum polysaccharides were studied, and optimize the best process by orthogonal ex—
periments. The results showed that the optimal process conditions of ultrasonic—assisted enzymatic extraction of
Polygonatum polysaccharides were 6% compound enzyme addition, enzymolysis temperature 65 °C, enzymoly—
sis at a time of 55 min and a material —to —liquid ratio of 1 : 30 (g/mL), the extraction rate of Polygonatum

polysaccharide under this process condition was 25.63 %.
Key words: ultrasonic assisted enzymatic method; Polygonatum; Polygonatum polysaccharides; process

optimization; extraction rate
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