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Extraction of Polysaccharide from Rapana venosa by Orthogonal Test
LIN Hai, HAN Kai-ning, YANG Hong-li
(Food and Pharmaceutical Science College, Zhejiang Ocean Universitmous 316004, a)

Abstract: Extraction conditions for polysaccharide from Rapana venosa were optimizéd by orthogonal test. The effects of factors,
including extraction time, solid to solvent ratio and extraction temperature were investigated using single factor analysis and orthogonal analysis.
The results showed that the best conditions for extraction of polysaccharide from Rapana venosa were: extraction temperature 50 C; solid to
solvent ratio 1:80 (m/V) and extraction time 30 min, under which the %chaﬂde yield reached 21.8%.
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Fig.1 The absorption spectrum of polysaccharide before and
after the decolorization
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Fig.2 Effect of solid to solvent ratio on polysaccharide extraction
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Fig.3 Eﬁe&emperature on polysaccharide extraction
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Fig.4 Effect of time on extraction volume

HIP 4wl %, 22 A AR B SR UK [ (28 K5

439

4 %

PHE %




MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.4

HEIMJE PR, SREUN DS 60 min, A ECELI AR
B, 30~60 min BeAHRTFE, 14 30 min, 60 min.
90 min NSEIG /K HEAT IEAZ 5L
23 IERIRAIE R
R 1 EREHIERRKTE
Table 1 Factors and levels of the orthogonal test
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Table 2 The orthogonal test results for the extraction of

polysaccharide in Rapana venosa
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