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Extraction Polysaccharides from Hericium erinaceus by Hot Water Method

QIN Pei-peng et al
Abstract
od] The main influencing factors for extraction, such as temperature, time, solid-liquid ratio, times were studied. [ Result] The results showed

(Xinjiang Agricultural Vocational Technical College, Changji, Xinjiang 831100)

[ Objective | To optimize technique parameters of extracting polysaccharides from Hericium erinaceus by hot water extraction. | Meth-

that the optimal parameters to extract polysaccharides in Hericium erinaceus were as follows: the ratio of solid to liquid 1: 15 g/ml, extraction at
80 °C for 2 h, with twice extraction, 75% ethanol concentration for polysaccharide precipitation. In this condition, the extraction rate of polysac-
charide could reach 8.87%. [ Conclusion] The study can provide reference for extracting polysaccharides from Hericium erinaceus and other bac-

teria by hot water extraction.
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