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Study on removal of protein from polysaccharides
of Schisandra chinensis Turcz.Bail.
WANG Yan-qun MENG Xian-jun" LI Dong-nan SUN Xi-yun LI Bin

( College of Food Science Shenyang Agricultural University Shenyang 110161 China)

Abstract: To establish the technology of removal of protein from polysaccharides of Schisandra chinensis Turcz.
Bail. the methods of acetocaustin- n- butyl alcohol chloroform - n-butyl alcohol and both combining enzyme
pretreatment respectively were studied and the content of protein was detected after treatment. The results showed
that the method of acetocaustin— n-butyl alcohol combining enzyme pretreatment was the best. After enzymic
hydrolysis pretreatment of adding 1% protease to the polysaccharide solution in 50°C at pH5 for 140min
acetocaustin—n-butyl alcohol was added with the same volume of polysaccharide solution to get rid of protein.
Treatment of acetocaustin—n-butyl alcohol was repeated four times and the content of protein come down to

0.005mg /mL.
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F P
14 0.0166 0.0012 18.71 <0.0001 S
6 0.0004 0.0001
10 0.0006 0.0001 0.90 0.5800
30 0.0177
'p <0.01 *%;0.01 <p <0.05 *, 4~ 6
4
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24 0 1 0 01046  0.0926 Y = 0.0983 + 0.0049A + 0.0083B + 0.0051C +
25 0 0 0 0 0.0988  0.0982 0.0139D +0.0360B>~0.0054 AD—0.0042BC
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29 1 1 1 -1 0149  0.1520 ~pHo
30 0 0 0 -1 00832 00880 2.5.2 “Minitab ”
31 11 1 1 0.1479  0.1454
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C 0.0051 0.0019 2.674 0.0142 *
D 0.0139 0.0019 7.280 <0.0001 *%
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