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Extraction technology of polysaccharide from Isaria felina

YANG Xi-hua,REN Lian-sheng” ,ZHAO Li-li, BAI Xi-hua

(Department of Comparative Medicine ,Shanxi Cancer Institute , Taiyuan 030013 , China)

Abstract . /saria felina was a new strain of Cordyceps sinensis that had been separated from the fructification of
natural Cordyceps sinensis. The purpose of this article was to study the optimum extraction technology of
polysaccharide from /Isaria felina. The method of liquid fermentation was used to culture Isaria felina, the method of
water extraction and alcohol precipitate was used to isolate polysaccharide from the mycelium of Isaria felina,and
the method of phenol-sulfuric acid was used to determine the content of polysaccharide.Through the single factor
and orthogonal test, result showed that the optimum extraction conditions were as follows: the ratio of water and
mycelium powder was 6:1,the extract was concentrated to twice the weight of mycelium powder and the ethanol
ratio was four times the volume of the concentrated extract. Under this condition, the extraction rate of
polysaccharides was 16.24%.
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Table 1  The factors and levels of the orthogonal test
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Fig.1 Effect of ratio of water to material

on yield of polysaccharides
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Fig.2 Effect of supernatant concentration

on yield of polysaccharides
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Table 2 The result of the orthogonal test

SR A B C PR (% )
1 1 1 1 12.88
2 1 2 2 13.69
3 1 3 3 13.58
4 2 1 3 15.79
5 2 2 2 15.84
6 2 3 1 13.21
7 3 1 3 16.24
8 3 2 1 14.27
9 3 3 2 14.96
K, 40.15 4491 4036
K, 4448 4380  44.44
K, 4547 4175 45.66
k, 1338 1497 1345
k, 1495 1460  14.81
k, 1516 1392 1522
R 1.78 1.05 1.77

S ik

[ 1 ]Hikino H,Konno C,Mirin Y et al.Isolation and Hypoglycemic
Activity of Ganoderans A and B, Glycans of Ganoderma lucidum
Fruit Bodiesl[ J].Planta Med,1985,51(4) :339-340.

[2]3dh, R .52 S AR RO E dnid e T 2 J0L3h 51 4F )
W AT [ 1] P 325 ,2006,37(12) :1835-1838.

[3] Jiang J H, Slivova V, Harvey K, et al.Ganoderma lucidum
suppress growth of breast cancer cells through the inhibition of A
kt/N F kappa B signaling [ J ] .Nutr Cancer, 2004, 49 (2) .
209-216.

(4170 F, Egesk, LR, F . F K S4BT @F LN b RORA
RRMIOB I T tmje g sAE A9 AR [ ] F B i 5 &
&,2007,23(6) :539-544.

[5]R4%E, SAM TR SN LR BATERMRBRE[T].F
E & RAF R ,2012,4(5) .4-6.

[6]&mB, 2R&, B4, 5 KB -REENZ 94 L ¢
M6 ]0 AR K5 54k ,2004,35(2) :295-297.

11111111111 1111111111111 1@ 1111111111111 - 1111111111111 1111111111111 -

(3% 247 T0)

(9]l , T RrtetBAORBRI LGB R[] R” S
I 57),2007(12) :19-21.

[10] %), kKM, 2EIE, 5 . FURA KRS0 E LRR
55 85[J]. % %4+,2010,33(4) :629.

[11]Gunawan E R,Basri M A, Basyaruddin A R M, et al.Study
on response surface methodology of lipasecatalyzed synthesis of
plam — based waxester [ J | .Enzyme Microb Technol, 2005, 37
(1).739.

[12]AY Y, 2 —4 , IR4R45, 5 v @k ki hikE K 5 4
BRI LA [)]. 24 142,2009(1) :104-108.
[13]4p8204 , 28 5 v @ AR EEORRIE[T] M
A5 44 1k ,2008(10) :22-23.

[14]5k 0, 3k3EE, BEFE BREGRORBE S K5 &
[0 Rk X 52 547 ,2011,31(1) :73-76.

250 o3z

[I5]R88 T3k RRa M x: PE&ZT L HK
#£,1993.

[16] AR 4r, @ 2%, @ F 9, 5 o6 5 o @ 4640 SR R AR 4=
FOMBERIRR T E[]]. £ T LA3,2010,31(8):
197-200.

[17]k%— A2, F AXRRLFFEHINL
LA [1]. A SA14,2012,37(8) :189-192.

[18] 3k B4, 2 /4 v B @ AT iR RAL 2 R IR F R G 6 4R
RIEBR[T]RE St L 2008,142(7) :174-177.

[19] ABD EL- AAL M H, HAMZA M A.Invitro digestibiLity,
physic — chemical. and funditional. properties of apricot kerneL
Proteins[ J ].Food Chemistry,1986(19) :197-211.

[20] %) &% A4 20 LR A AR AR Bk A ) KBRS o 4l ) B 5%
#[J]. P B XK 254,2007,5(6) :401-407.





