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Abstract. Hyaluronic acid (HA) was extracted from eggshell membrane with trypsin and pepsin,respectively. The
effects of extraction temperature, pH, the amount of enzyme, the ratio of material-fluid, and extraction time were
investigated with orthogonal experiment. The optimized parameters of trypsin were obtained and shown as
follows: extraction temperature 50°C, pH 8.5, amount of enzyme 8000U/g, the ratio of material - fluid in 1:40,
extraction time 7h, the yielding rate of hyaluronic acid was 13.294mg/g ( eggshell membrane). The optimized
parameters of pepsin were obtained and shown as follows: extraction temperature 37°C, pH 3.0 ,amount of enzyme
11000U/g, the ratio of material-fluid in 1:40,extraction time 5h,the yielding rate of hyaluronic acid was 24.494mg/g
(eggshell membrane). This indicated that the effect of the yielding rate with pepsin was better than trypsin. And
indicated that there were significant quantities of HA could be extracted in eggshell membrane. The content and
purity were tested by infraction spectrum, glucuronic acid and N-acetylglucosamine.
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