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Abstract. The extraction of bioactive polysaccharide in Semen vaccaria was studied in this paper. The water
extract and alcohol precipitate method was used for the extraction of polysaccharides and was optimized by
single factor and orthogonal experiments. The polysaccharide content was determined by phenol-sulfuric acid
method after enzymatic degradation. The optimum extraction condition was obtained as follows: 100°C , extract
for three times with 2 hours and water—material ratio of 10:1(mL/g) for each time. Under the optimal conditions,
the polysaccharide yield was 29.32%. The polysaccharide yield for the fried Semen vaccaria was 22.15%.
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Table 2 Contrast of polysaccharide content before and

after enzymatic degradation (n=3)
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Fig.2 Influence of extraction temperature on yield

of polysaccharide

2.3.2  PRHCEFR A AT 2 PR DGR g h
K3 TT A Y, 2 BE PR IR BE P B I Ta] (1939 hn 52 1 7
I A B3h )G 2 HEPEICER AR /N o 3K 2 FH T R A ]
MR AE K, 2205 AS Wik v 32 1 ke, 32N 3h S, 22 BE 1
KT V.
40
32t

24

LI (%)

1 2 3 4
PEIUT 1) (h)
I3 BRI AT 22 B A (1) 5 i

Fig.3 Influence of extraction time on yield of polysaccharide
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Table 3 Results of Orthogonal experiment

SRS A B C D ZPHEIE (9
1 1 1 1 1 0.92
2 1 2 2 2 6.83
3 1 3 3 3 11.58
4 2 1 2 3 4.76
5 2 2 3 1 2.93
6 2 3 1 2 7.89
7 3 1 3 2 9.04
8 3 2 1 3 29.32
9 3 3 2 1 15.73
k, 6.44 491 1271 6.3

k, 519 13.03 9.11 7.92
k; 18.03 11.73 7.85 15.22
R 12.84 812  4.86 8.69

x4 FESNER
Table 4 Results of ANOVA

JZERIE WESFIRM HBE )7 FA
A 300.60 2 15030  7.87
B 114.21 2 5710 2.99
C 38.18 2 19.09  1.00
D 130.81 2 6540  3.43

VE: Fops(2,2)=19.00.

5 MUBIRT S B EAN AT 2 PRI R (h=3)
Table 5 Results of polysaccharides extraction from

Semen vaccaria and fried Semen vaccaria (n=3)
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