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Decoloring Process of Polysaccharide Extracted from Plantago asiatica L
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Abstract: The decoloring methods with active carbon and AB-8 macroporous adsorption resin were compared for polysaccharide

extracted from Plantago asiatica L was decolored by analyzing the decoloration'rate and polysaccharide retention rate. The results showed that

the best conditions for decoloration with active carbon were: 0.75% active carbon, decoloring temperature 60 ‘C and treatment time 30min,
under which the decolorization rate was 76.22% and the polysaccharide retention rate was 65.31%. The best conditions for AB-8 macroporous
adsormption resin were as follows: the elution solvent 3 BV (1 BV=20 mL), flow rate 2 mL/min, and pH of polysaccharide solution 8.0, under
which the decolorization rate was 79.78% and the polysaccharide retention rate was 89.76%. The decoloration with macroporous adsorption
resin was better than that with active carbon.
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Table 1 Factors and lewels of orthogonal test

KF AGREIC) B[ %548 (mN)%] C (5 /min)

1 40 0.5 20
2 50 0.75 30
3 60 1.0 40

*®2 ERXREEER
Table 2 Results of orthogonal test
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1 1 1 1 1 3422 64.28 70.03
2 1 2 2 2 75.97 64.1 94.76
3 1 3 3 3 7531 5324 8597
4 2 1 2 3 81.09 59.19 94.02
5 2 2 3 1 73.31 5417 8551
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R 502 138 19.95 3.47
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Table 3 Results of variance analysis
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Fig.1 Effect of pH value on decoloration process
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Fig.2 Effect of flow rate on decoloration process
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Fig.3 Effect of elution solventamount on polysaccharide and
pigment desorption process
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