(AR BB

Modern Food Science and Technology

Vol.23 No.2(% 92)

B R E S SRR L ZWMR

ZER, BAER, BmE
(Hm R R FR B FIR, % KV 410128)
WE: BREEADIRARA TR TR SR AR E . WA 5 B il R HOE 8 BTN B K B,
FEAE I A G IS S ABRIR AN AT T ESKEE. RIR2E R AU, AKKIe P RAke) S HEIRIAM A BRI B RIALBERRSEE

JRRAREG 14, TEERE 95%, CERILIEATIE 10 h,
KiEE: BRIED; KR, RRKAEE; 24k

PESHES: TS2725'5; CEARIRES: B; MERS: 1673-9078(2007)02-0048-03

Extraction Techniques of Extracellular Polysaccharide of Eurotium cristatum
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(College of Food Science and Technology, HNAU, Changsha 410128, China)

Abstract: The Eurotium cristatum is the dominant germ in the production of Fuzhuan brick tea, contributing to the special quality of the

tea. In this research, the Eurotium cristatum was separated from the Fuzhuan brick tea for submerged fermentation. Then the extracellular

polysaccharides were separated after a 5-day liquid deep fermentation of the Eurotium cristatum. The results showed that the optimal ratio of

condensed volume of fermentative liquor to the original, ethanol concentration and depositon time were 1:4, 95% and 10 h, respectively.
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Fig. 1 The standard curve of monosaccharide
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Table 1 factors and levels of orthogonal experiment

AGREEIA] B .LEBEIRIEI% C.EZat Al /h
1 1/5 95 5
1/4 85 10
13 75 15
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Table2 Polysaccharide content determination data

Hobimg  EAARML  BAEMRER/mML HHE/nm

10.38 100 1 0.282 0.283
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Table 3 Lg(3*)Orthogonal table design and results of experiments

\ fash % ABRIR
R AR%E  B.LER  CEIR F/(ugimL)

= | JE1% BF el /h 1 5,
1 1(1/5) 1(95) 1(5) 1824 1788
2 1 2(85) 2(10) 1853 1821
3 1 3(75) 3(15) 1782 1814
4 2(1/4) 1 2 2159 2213
5 2 2 3 2086 2124
6 2 3 1 200.9 196.7
7 3(1/3) 1 3 1624  156.8
8 3 2 1 1467 1529
9 3 3 2 162.4  159.0

X3 3 BT E AR E RS, 45 ILE 4.
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Table 4 analysis of Orthogonal table Lg(3*)

ERERR Ej:;] F Fa 7 F\alue Pr>F
ARSI 2 8310.951111 4155475556 380.67 <0001
BLESKE 2 138084444 60042222 632 00148
CBLmAt] 2  387.231111 193615556 17.74 0.0004
BAModel 6 8836.266667 1472711111 13491 <0001
#ZEmor 11 120077778 10916162

COTr(ri;}ed 17 8956.344444
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Table5 The results of multiple comparisons of average level from
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Table 7 The results of multiple comparisons of average

A(LSD) level from B(LSD)
Revehl  BHRHE A ZE AP CEREN  FH AR LEHAF
A Z/(ug/mL)  #K  Alpha0.05 Alpha0.01 B /(ug/mL) % Alpha0.05 Alpha0.01
A, (1/4) 209.300 6 a A B1(95) 186.267 6 a A
A, (1/5) 181.367 6 b B B2(85) 181.333 6 b AB
A; (1/3) 156.700 6 c C B4(75) 179767 6 c B
MNFRET] WL, T TP R VAR i TR TR A4 LA DR /) 3 i

B9 S I e % A T N A 2 B Y R R ) 3 A
Fo KIBEORAG LB 914, FHAN 2 BRI i
{1, 1£209.300 ug/mL, REERALE LN 1:5F11:30,
Jif &b 2 H $2 B 4 5 A 181.367  pg/mL A1 156.700
ug/mL, SMRTFIRGE LB A LART FRELE, AT WK%
TG L B B 2 BRI, IRGEEL IR/,
M T 2R, A28 e TR I ),
PRI, AEASTIG N 8] PN 22 BRI S s k& ELFIACK,
IRAE I A UK, fEInRIRAE S iR T, 2 RERISEH
Mo SR, oAt 2R SE I .
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Table 6 The results of multiple comparisons of average level
from C(LSD)

BRI (h)  BAET394 4 BEMHKF
C Z/(ug/mL) %  Alpha0.05 Alpha0.01
C,(10) 187.667 6 a A
C4(15) 183.300 6 b A
o6 176.400 6 c B

LT I TRD R 7 T TE B A A PR B A 22 W
FEHE MK 3 6 FIERTIOE 1) 3 AN AR [a]
L 10 h et fsh 2 W R L e iy, 14 187.7 pg/mL,
CFEDUHERTE A 5 h A1 15 h i, B4 BEEE R 4051
“H178.1 pg/mL A1 183.3 pg/mL, KT ZEEDTHER ]
4 10 h B3 EE .
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MRAE BORHRIE, ZHEE CRER TR 47%0L 1
FRITAE ISP, B 2Bk AR,
ZREIUERE IR, MR 7 AT, ZEER BN SR
PR TR VI R TR TR P 4/ 22 Wi DR PR el it 34 2 A [
AR, &K A BRI ;s LT 95%
IR 7 SR A R VA R TRV 22 WP B fe ey, 1 186.3
ug/mL.
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3.2 SN W R AR B S PRI 3R A 2 I A
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