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Abstract:Microwave —assisted extraction (MAE) of pine seed 1
polysaccharides was studied by using single factor 11
experiment and orthogonal method. It was
concluded that the optimal condition of extraction
is microwave treatment for 5min at power of 320W
after marinated 60min the mass ratio of material to
water being 1:15. Under this condition the yield of
polysaccharides is 6.01%. Compared with direct— 756
heating extraction MAE can shorten the extraction
time reduce the consumption of solvent and
improve yield of pine seed polysaccharides. FA25
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6 2 3 1 2 3.44
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K, 5.96 14.25 8.60 10.94
K, 11.09 7.01 11.23 11.89
Ks 14.18 9.97 11.40 8.40
k, 1.99 4.75 2.87 3.65
k, 3.70 2.34 3.74 3.96
ks 4.73 3.32 3.80 2.80
R 2.74 241 0.93 1.16
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S f ¢ F P
A 11.49 2 7.41 9.04 HE
B 8.83 2 4.42 5.39 *
e( ) 3.81 4 0.95 1.33
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