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Optimization of extraction process of polysaccharide from green tea
YUAN Long,FAN Yong,XU Wen-fang

(School of Environment and Chemical Engineering,Xi’ an Polytechnic University,Xi’ an 710048 , China)

Abstract; Using the methods of single factor test and orthogonal test of L, (3*) to study the extraction of
polysaccharide.The effects of proportion between water and material, extraction temperature, extraction time and
extraction times on polysaccharide yield were studied.The results showed that the main factors were proportion of
water and material, extraction temperature, extraction time and extraction times.The optimal extraction conditions
were proportion of water and material 1:25 , extraction temperature 85°C, extraction time 90min, extract once.Under
these conditions, the final polysaccharide yield was 1.92%.
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