MR ERRH Modern Food Science and Technology 2013, Vol.29, No.5

@8, R 2578 b S BRI T Z R 5

BME, KGR, BER, HERL, FRERR, BBRm, KEMK
GEIZIFE S IR F AP SR K FIE, /R 524048)

HWE: CERRFABEGAF G EE, ST RCERGET SHBRRPGRE T 504, ACERXEFTHENELFA
RAERIE . ASHEIFE AR, BFT LR TEBATA4NEFT: RPUBE . RIETE], AR, RIURHT R X BT SRR
EoyRrh. A2 RHEFRGAL, 8RR R BRI T ST AL, B REY, RIURERRIUKH R R 3K
REBRIGKRG XA E, HHREARBET AR AZRHE, RELEZEM4A: BEX BB A 100 CREF A 7122 49E 18K 2
R, FRLN, EREHT, CERXSEOFESN 1567%. ZLZEHTEL, SHFEERS,

XKEER: &R HhiE; S4E; RI

YEZS: 1673-9078(2013)5-1096-1099

Extraction of Polysaccharides from Morinda officinalis How Residue
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Abstract: In order to utilize the discarded residue, the extraction-conditions for polysaccharides in the discarded residue of Morinda
officinalis How were investigated. With the yield of polysaccharides as index, the effects of several factors such as temperature, time, ratio of
solid to liquid and times on the extraction of polysaccharides from M. officinalis residue were invstigated using single factor analysis. On the
base of the single factor analysis, the optimal the extraction conditions were obtained by orthogonal analysis. The results showed that
temperature and times were the major factors which affecting the extraction of polysaccharides, time and ratio of solid to liquid were the
secondary ones. The best conditions for extraction were: distilled water extraction time 1 h, temperature 100 °C, ratio of solid to liquid 1:7

(m/V). and extracting times 2. Under these conditions, the yield of M. officinalis polysaccharides was 15.67%. The process was reproducible

with high yield of polysaccharides.
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Fig.1 The scanning curve of polysaccharides solution from
Morinda officinalis How by whole wave band
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Table 1 Results of recoveries for determination of

polysaccharides
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Fig.2 Effect of temperature on the extraction of polysaccharides
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Fig.3 Effect of time on the extraction of polysaccharides
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Fig.4 Effect of frequency on the extraction of polysaccharides
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Fig.5 Effect of | ratio of solid to liquid on the extraction of
polysaccharides
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Table 2 Factors and lewels of orthogonal test
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