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Abstract: The extraction technology of polysaccharides fron{/bia albuminosa was optimized via response surface methodology

rides C}Ibeia

(RSM). Using extraction rate of polysaccharide from Collybia “@albuminosa” as the icator, effects of extraction temperature, time,

water-material ratio and extraction times on the extraction rate of polysaccharide were investigated. Based on single factor studies, a
three-variable, three-level Box-Benhnken experimental design and response surface. methodology were used to obtain the optimized extraction

conditions of polysaccharides. The optimum conditions of extraction technology of polysaccharide from Collybia albuminosa were extraction

temperature of 87 ‘C, extraction time of 2.9 h and water-matefi
to 16.88%.
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Fig.1 Effect of extraction temperature on extraction rate of
polysaccharide
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Fig.2 Effect of water-material ratio on extraction rate of
polysaccharide
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Fig.3 Effect of extraction time on extraction rate of
polysaccharide
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Fig.4 Effect of extraction times on extraction rate of
polysaccharide
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Tablel Factors and levels of RSM test

ax 7K-F
-1 0 1
A(RJE/C) 70 80 90
B (814 /h) 2.5 3 3.5
C [ B /(mL-g "] 25 30 35

7E: A=(a-80) /10, B=(b-3) /0.5,C=(c-30) /5, A. B. C %
AfE, a. b. ¢ HAEFEMA,
222 Wa S AT T R A

X RSN BR 22 BB L L 23k AT B AT, BAR T

12 10
10 + 11
8r 12
61 13
4t 14
2r 15
0 1 2 3 15 it

FREER WA 2.
7 2 Mo B E K T R B TE
Table 2 Program and results of RSM test

KIE5 A B C  RERE%
1 1 1 0 15.34
2 1 0 1 15.87
3 1 1 0 15.57
4 1 0 | 15.41
5 0 1 1 71621
6 0 1 1 15.74
7 0 I q 14.72
8 0 1 - 16,14
9 0 1641

| | 0 87

T 1 16.77

| i B 0 16.53

0 0 0 16.93

0 0 0 16.75

0 0 0 16.88
MATEZS: 1~12 TR, AR

{ELFE R ZR PTG ) = ZE T A 13~15 2l rd, WX
W G HOIRIG E A 3 K, F DA TR IR =
RENPUANE TR 2R ELZ6=16.87+0.42A-0.35B+
0.24C=0.11AB-0.025AC+0.24BC-0.31A%-0.73B%-0.44C>
3 EIEANER
Table 3 Results of extraction regression analysis
FERR BWE FHiA  ¥F  FHE pi
Model 9 6.91 0.77 30.74 <0.0001

A 1 1.44 144 5751 0.0001

B 1 0.97 097 3868  0.0004

C 1 0.46 046 1826  0.0037
AB 1 0046 0046 185 02159
AC 1 0.0025  0.0025 0.10  0.7609
BC 1 0.23 023 9.03 00198
A? 1 0.41 041 1651  0.0048
B’ 1 222 222 8873 <0.0001
C? 1 0.81 0.81 3234  0.0007
BHa 16 7.09

R>=0.9753, R%,;=0.9436
G553 3, BIHTTRE T & H AR RO 22 R IUR (R
NAED SZma S5 F BRI R A E, M p
AN A B )RR R e . 2 P E/INT 0.05 B, BPER
NZIHEbR R, 4 p E/NT 0.01 B, BIFIRIZIHE
PR, R 3IWLEH, SHEEB—XITA, B,
C W B RBCR R R 1, IR A% B2, C°
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Fig.5 Response surface plot of polysaccharide yield as a
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function of extraction temperature and extraction time
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Fig:6 Response surface plot of polysaccharide yield as a
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function of extraction temperature and water-material ratio
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