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Abstract

tion rate of mycelia polysaccharides. [ Method ] With G. sinensis mycelia as the raw materials, we optimized the extraction temperature , solid-
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[ Objective ] To optimize the extraction technology for mycelia polysaccharides from Ganoderma sinensis, and to enhance the extrac-

liquid ratio, time, pH and extraction times for the extraction of polysaccharides, with the extraction rate of polysaccharides as the investigation
index. Then, the optimal extraction technology was researched by L, (3*) orthogonal test. [ Result] Under the conditions of 1: 30 g/mL solid-
liquid ratio, 90 °C extraction temperature, 4 h extraction time pH 7 and adding NaOH, the extraction rate of polysaccharides from G. sinensis
mycelia was the optimal, which was 9.56% . [ Conclusion | This research provides favorable conditions for the industrial production of mycelia
polysaccharides from G. sinensis, and offers experimental basis for the further development and utilization of mycelia polysaccharides from

G. sinensis.

Key words

RZ (Ganoderma lucidum ) J& I F R M ZFL 1A H 2L 1A
PRZR, RERZIRAERZIE 75 i, UARE K2 B2
IMZRZENF I ACEAIE, RZ AR IR EL 50 4
R T 2 M2 E R Z R @, B At R 2
a3 B8 HOR I A T 150 Fifr, HL 32 ) AR BRI T R £
B =2 MRS R 2K SRS e

REZFEHA ARG TN 53 R o 228 T SR 44 3 A4
Wt ERMRZ M EZIEEYRZ —, RE ZHEA M
RN R 1+ R VR /1= U A0 7115 - A4 3 14111 =
G, IR 2 Z W &2 AT k. BRTRIBFSE &=
TR PR R 2T SIS b R R 2 R 224k
Z WY T2 B TR K B Ak 2 TV b R O 5 2544 4y
IS MR AT . O T R R R 2 0, BHF T AE
BT 5 SR PR P U P D v kv 7 BB T A X
R ROIRBU R IT THE . BRI AR K
KAEE T MRS, A RERENS SCR M AR, (A S
ZABAEFIPIR , oA BT R BRI, R IL, BB WG S 4
WKW T2 T — 2SR5, SR 2 22k I
FEMPUKARICT 2, T R 2 2R RS2k .

1 M#5F*®

L1 #2052 224k, AR sE T IR A
EEWE 5 A45%5FRAHAHE LB (2012CXZD0009) ; B 1

BRA A AR B (31201330); ) M T AR L XA B
(201300000202) ,

KAE(1989 = ), %, THLZHEA LR L, R F R
BB %A, « ERERMEH ZE I, B, AER
REDPRBAT I WG 6, P, A FR R MR
R o

RS HEE 2016-08-11

EEEN

Ganoderma lucidum mycelia; Polysaccharides; Extraction; Technology optimization

PR 3 SN L T R R A 0 R AR K, Yok
Mrali, EZAULS: UV2300 50T, BB eB AR
FRZAT];PHS - 3C AU % pH T, Bl FREEARA R 75
RE - 2000A 675 K 2% , Lo AL AR AR5 JW - 1016 fI%
BB O, LRGSR EEA A PR ) 5 JC101 BUAREE A5
THFE , DRI SC R 4 A B A 7] ; FA2204B B 7 K7,
INTTERML SR A BRZS 5] DF - 101S 42 # X e i i #A i
JIpipEgs LT TSR A R BT 715 SHZ - D(TD) 3
KK ES T, I TARUEA R 5T 7 ; KQ - 250DE #1
B R e A, B LT R AR AT BR A F
1.2 Fi&
1.2.1 ZHHHREUN T 2R B2 MLk HiE. o i
(80 H)—80% LAt T — oK IR 2 — B0 HL
I RN 2R
1.2.2 ZHESREONE . RAEZRB - Gkl & e B
B AR ,3,5 - REEIKA IR ks o S
1.2.3 ZHESERAMRNIE., ZRE & (%) = (&
Wi — R J5HE) x 0.9, 0.9 J2 2R R B M ik £
WEARR (% ) = RZ ZWEEUR R R 2R E x 100%
1.2.4 FdEgeitondr. AR E R 3 ¥, R SPSS Fiff
BTG53 HT
2 ZRS5HH
2.1 REVEEXNESHESENIME 252 g ATy
LR AR FEERR L 1:30 g/mL LA ZEIR K, 5 pH
K 7,53 AE 75 .80.85.90.95 CHEEL3 h, R-EC 1 WK, B0 E
THWUE 25 SR & i, THE D 2R

P 1, PRI B2 X 22 W A5 2 i 5 o LU W B, Bl
TREE R T 5, 2 W45 3 S A TH S BRI R 4, S B B B



64 G e

oy 85 “CIN, ZHERFR I H 0 9. 04% , 4 5 R & FH38 it
PEHCRNRE . DNOA IR o i 3 T o 22 Bl o ik I 2R
Bl , P EAGARTRE, BOE R BGRE ) 85 °C

2 9. 04 2.89 8.78
T F T
e g 7.172 L
BE 6.1_51
H = o -
mEE O
& S 8
=28
N\g §
<)
0
75 80 85 90 95

FRBGRE Extraction temperature f| C

E1 REREWNEZFELEZIEGEENZMN
Fig.1 Effects of extraction temperature on the extraction rate of

mycelia polysaccharides from G. sinensis
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Fig.2 Effects of solid-liquid ratio on the extraction rate of my-
celia polysaccharides from G. sinensis
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Fig.3 Effects of extraction time on the extraction rate of myce-

lia polysaccharides from G. sinensis
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Fig.4 Effects of pH on the extraction rate of mycelia polysac-

charides from G. sinensis
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mycelia polysaccharides from G. sinensis
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Table 1 The L, (3*)orthogonal design for hot water extraction of pol-

ysaccharides

X2 Factor

AP RN (A)  ORHE(B)  RIBURE(C)
Level Extraction Solid-liquid Extraction pH(D)
time //h ratio/g/mL  temperature // °C
1 2 1:20 80 6
3 1:30 85 7
3 4 1:40 90 8

F2 AERBEZEXZERINENIIG

Table 2 Effects of different extraction factors on the extraction rate of

polysaccharides
) % Factor ZHH%
Test Extraction rate of
code A B c D polysaccharides // %
1 1 1 1 1 21.38
2 1 2 2 2 23.55
3 1 3 3 3 23.32
4 2 1 2 3 16.25
5 2 2 3 1 24.00
6 2 3 1 2 23.65
7 3 1 3 2 27.91
8 3 2 1 3 22.00
9 3 3 2 1 22.48
k, 7.58 7.28 7.45 7.54
k, 7.10 7.73 6.92 7.69
ky 8.04 7.72 8.36 6.84
R 2.83 1.33 4.32 2.55

1,388 9.56% . ZIRE AL T 52 T 22 K 2 HE i R T
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