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Abstract: Supercritical fluid extraction conditions of ergosterol from Ganoderma lucidum after fermentation were optimization by

orthogonal test on the basis of single factor experiment. The results showed that the extraction pressure and temperature were significant factors

and the optimization conditions were as follows: extraction pressure20 MPa, extraction temperature 50 °C, and CO> flow rate 2.5 L/min, under

which the content of ergosterol reached 1.1362 mg/g.
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Fig.1 Effect of the extraction pressure on ergosterol
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Fig.2 Effect of the extraction temperature on ergosterol
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Fig.3 Effect of CO> wvelocity on ergosterol
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Table 1 Factors and levels of orthogonal test for optimization
%
KFOA(ERE B(ERE C[COA® D
AIMPa)  EIC) (Lmin)] (2 £)

H{mglg)

A [ §Y R

1 15 40 15 1
2 20 45 2 2
3 25 50 2.5 3

COq Il FAC IR 2 R 2 3 1 Hh 22 A [ 1EA8 5
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Table 2 Fermentation condition result of orthogonal test
B * A G
D  H®mZ/(mgl)
1 0.70
2 0.75
3 0.88
3 0.93
1
2
2
3

K

0.99
0.96
0.84
0.87
) 3 2 1 0.86
K1 078 0.82. 0.85 0.86

K2 096 = 0.88 0.85 0.85

Ks 0.86 1 0.90 091 0.90
R 0.18 0.08 0.06 0.04
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Table 3 Significant analysis of the orthogonal test results
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A 0.036 2 36 19 *
B 0.027 2 27 19 *
C 0.003 2 3 19

D 0.001 2 1 19

wRE 0 2

FHER 2. 3 v A, AL G ZEMURAT T, 2EHUE 77
PR MEMURE, CO MEMmMALE, =
KEEEHAN: ABCs Bll: AHUE7) 20 MPa.
FHUREZ 50 C. COJif 2.5 L/min, iRIGIGIUFIA
GRS A ERE AR 1.1362 mg/g, =T IEA
RIGHE

3 #ip

CO2 Il T A HU R 2 1 B T 22 22 A [ et (1) st 72
o, BRIRSCIGHE IR, AR ). ZEEURE . CO2
TR 27 A [ I ) R BB AR AN R R B2, Le3* I
I RACRE R A, SRR, FHUE ). AEHGRE
PEHZORE S, CO MEMARE, —HNEME
HHAAN: ABCsRl: ZHET1 20 MPa. AHUR
50 ‘C. CO, ¥t 2.5 Limin, RIGIGAFILAH &2 &
£ A AECRA 1.1362 molg, & TIERS IR 44 .

SE R
1348



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

[1]

(2]

(3]

[4]

1349

PR B 2 IR BRSO A M ] AE 5 P E AR 5
AR E,1992

Tk R ZIEME RS ISR 2 KB R sy (R 42 [D].
AR K ,2006,36-45

Yasuharu Y, Masami Y, Kiyoshi S. Antitumer Promoting
Effect of an Active Component of Polyporus Ergosterol and
Related Compounds on Rat Urinary Bladder Carcinogenesis
in a Short-Term Test with Concanavalin A [J]. Biol. Pharm.
Bull, 2000, 23(11): 1298

WA, A O, S5 R A A B IR IR 2 =i T
WL [I]. B & HEz 2009,25(10):1220-1223

(5]

(6]

(7]

(8]

(9]

NGB, RS, TR 5. R2 BRI Bk 75k
WA 3] IR &k FH: ,2007,23(12):51-53

S NG LR 2 LT R R I S A R 7T 0]
fiftit,2008,198(21):30-33
5K SR I FRCOZE B 2 B b A 3k 41 1 2 5D,
R A 1 K 2, 2005
XS EIE, E A BRI AR S A U R[5 4
2, 2001,21(3):45
K7 9%, J5 ORME B . 72 2 il 2 A S RO ARSI 7 v ).
TLZ3 AR 2B 2741 ,1997,19:22



