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Research on the Influence Factors of Total Sugar in Hypsizygus marmoreus
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Abstract

ar in Hypsizygus marmoreus. [ Method ] This paper analyzed the optimum extraction mesh number and material of total sugar in Hypsizygus mar-

[ Objective ] Research on the extraction factor of the total sugar in Hypsizygus marmoreus can provide basis for application of total sug-

moreus by hot water extraction. In this base, the influence factors of extraction temperature, time, and solid-liquid ratio were studied. [ Result ]
The optimum extraction mesh number was 100 and the residual mushroom was the potimal extraction material. When extraction time was 80 °C,
extraction time was 20 min, solid-liquid ratio was 1:20(g: mL) , the highest total extraction rate was 13.63%. [ Conclusion ] The residual Hyp-

sizygus marmoreus have the highest total sugar which is a very important material to use in the next step.
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Fig.1 The standard curve of glucose
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Fig.2 The effect of different mesh number on the total sugar
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Fig.4 The effect of solid-liquid ratio on the total sugar
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Fig.5 The effect of extract time on the total sugar
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