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Abstract: Inthis paper, micro-assisted extraction of polysaccharide from Phyllanthus urinaria was studied. The content of polysaccharide

was determined by the method of phenol-sulfuric acid. Three main factors‘including extraction time, extractionpower and ratio of solid to liquid

were studied by orthogonal experiments. Results showed that extraction time was the most significant influential factor, followed by extraction

power, and ratio of solid to liquid showed the minimum influence. The optimum extraction‘conditions were: extraction time 40 min, ratio of

solid to liquid 1:20 and extraction power 400 W, under which the extraction yield of polysaccharide reached 7.9 wt%.
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Fig.1 Scanning curve of the sample
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Table 1 Effect of solid-liquid ratio on polysaccharide extraction

yield
a2 1:10 1:15 1:20 1:25 1:30

4354 1:100 1:15. 1:20. 1:25. 1:30 BT BRI 2525,
THE I T ERZ BEIRICR. 4R UR 1 AR,

AL, BEESREGAT UK FEm, ARFH
NERFE AN ER R, [FIRtRT 2 HE T R T K,
DA L B RO G . 4 Lk B 1:20 B, $REUR
REEN 7.21. M, FEEEIUKIHE, BTE
BRI AR RN, SO AT RE(RAE ZHE 0, TR

FEHURA P T R,

06+ #.-”
___.f'
.-‘f-'
05 ) -
___.f'
0.4 -
- -'"f
0.3 ) ’__,x"f
-
02t o
L
0l ,f’f
-~ 1 L 1 1
0.2 4 0.6 0.8 1.0
C/{mg/mL)

2 FRERhZE
Fig.2 Calibration curve of the polysaccharide
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Table 2 Effect of extraction time on polysaccharide
extraction yield
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Table 3 Effect of extraction power on polysaccharide

extraction yield
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Table 4 Factors and lewels of the orthogonal test
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T T A (k) B (R Eming C (fk b EMW)
1 1:15 20 200
2 1:20 40 400
3 1:25 60 600
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Table 5 Results of the orthogonal test

P A B C HAAEA RBREX%
1 1 1 1 0.360 6.26
2 1 2 2 0.426 7.43
3 1 3 3 0.401 6.98
4 2 1 2 0.398 6.93
5 2 2 3 0.443 7.74
6 2 3 1 0.412 7.18
7 3 1 3 0.405 7.06
8 3 2 1 0.409 7.13
9 3 3 2 0.434 7.58

Kus 6.89 6.75 6.86

Kars 728 743 7131

Kars 726 724 1.26
R 0.39 0.68 0.45
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