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Abstract: Inthis research, polysaccharides were extracted from carambola leaves by adopting the ultrasonic-assisted extraction technique.
The influence of extraction times, solid-liquid ratio, temperature, ukrasonic power and radiation time on the extraction yield of carambola leaves
polysaccharides was investigated. By using the orthogonal array L«(3%), the optimum extraction canditions of carambola leaves poly saccharides
were determined as: solid-liquid ratio 1:50, temperature 65 °C, ultrasonic power 450 W and radiation time 35 min, under which the extraction

yield of carambola leaves polysaccharides reached 18.89 mg/g.
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Fig.1 Effects of extraction times on the content of
polysaccharide
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Fig.2 Effects of solid-liquid ratio on the content of
polysaccharide
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Fig.3 Effects of extraction temperature on the content of
polysaccharide
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Fig.4 Effects of ultrasonic power on the content of
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polysaccharide
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Fig.5 Effects of ultrasonic time on the content of polysaccharicde
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Table 1 Results of orthogonal test Lg(3%)

AR F M B (324 CHRIL D (R E R Bkt S 4

o
AE Hl/min) sBA/C) (gmL)]  #EMW)  AE(mg)
1 25 60 150 350 13.07
2 25 65 160 400 14,57
3 25 70 170 450 8.12
4 30 60  1:60 450 8.26
5 30 65 170 350 11.75
6 30 70 . 150 400 7.20
7 35 60 170 400 10.12
8 35 65 150 450 18.89
9 35 70/ 1:60 350 6.89

k1 11.920 10.483 13.053 10.570
ka 9.070  15.070  9.907 10.630
ks 11.967 . 7.403 9.997 11.757

R 2.897 7.667 3.146 1.187
HAF . Az B2 Ci Ds
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