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Abstract: In this article, the extraxtion of the flavor substance from North Cordyceps were studied. Using RNA extraction rate &
evaluation indexes, the single factor experiments and the orthogonal experiment were designed and done. The results showed that the order of
effects of extraction factors on extraction rate was: ultrasonic power > cellulase dasage > ultrasonic treatment time > extraction temperature. The

best conditions were as follows: ultrasonic power 175 W, adding amount of the cellulose 1.6 g/L, ultrasonic treatment time of 50 min, and

extraction temperature 75 C.
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Table 1 Different ultrasonic power output of nucleic acid

extraction yield

AMEEMEHEMW 50 75 100 125 150 175 200

B RILE[Y%  30.03 42.21 60.33 67.25 72.36 76.40 78.19

2.2 JHE PSR AL TR TA) 0] b o R SRR A R S HL R 1
A
FEAL PRI E 75 °C, B B D) 38175 W, AT
INEFYER B 25T, A2 SEAL PRI, 05 AN IR 1],
S A RIS
2 TEIMLIEATE)RIZER 1R BN
Table 2 Effect of different processing time on nucleic acid
extraction yield
AFEEfE/min 0 10 20 30 40 50 60
BRI F (% 7.52 35.3852.37 67.40 73.31 77.27 78.19
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INIMETYERBERIRAT N, A TEAC R FE, e AN AR
FZ, TERARRLIR AR AR .
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Table 3 Effect of extraction temperature on nucleic acid

extraction yield

BEIC 35 45 55 65 75 85 95
MR- ILE (Y% 45.33 52.14 60.03 68.45 76.24 77.36 76.28

R IGEREY], MIRIRIE SIRUREZA R, H
iR RN E] 75 C LA, SRERR A R .
2.4 LFYERBRISINE NS Jb dU - STARAZ R F H A 1Y
A

FEAL PRI [A] 50 min, PG HIDIE 175 W, Ak
PR E 75 CHIZRM T, RE AR AR, WEA
LA RN IN G, TSR IR SEE .

® 4 TREIAYEREERMENRERIRINE

Table 4 Effect of cellulose enzyme dosage on extraction rate of

nucleic acids
He AR mE(QL) 04 08 12 16 2.0
AR AR BLE (% 45.02 56.12 62.35 77.16 78.22
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Table 5 The factors and lewels of the orthogonal experiment
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KF AMER B@EEFEK CEHRE D[HF4EL8F

HEMN)  EEE/Mmn  EIC)  HeE (%, gL)]
1 150 30 75 12
2 175 40 85 16
3 200 50 95 2.0
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Table 6 The results of the orthogonal test results

EN R
s A B c .
1 1 1 1 1 75.80
2 1 2 2 2 76.10
3 1 3 3 3 76.20
4 2 1 2 3 76.40
5 2 2 3 1 76.70
6 2 3 1 2 77.03
7 3 1 3 2 76.50
8 3 2 1 3 76.70
9 3 3 2 1 76.00
Ky 228.10 228.70  229.53 228.50
K2 230.13 22950 122880 229.63
Ks 22950 22923 229.40 229.30

R 0.677 0.267 0.243 0.376
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