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Effect of extrusion processing of tremella fruit body on
the polysaccharide extraction

GU Hui-mei ZHAO Bo-tao’ QIAN Hua HUANG Xiao-de

(Jinling Ladies College Nanjing Normal University Nanjing 210097 China)

Abstract: In order to optimize extraction process of tremella fuciformis polysaccharides tremella fuciformis were
dealed with pulverizing and squeezing then they were examined by scanning electron microscopy( SEM) . The
effects of pulverizing and squeezing that were combined with kinds of methods ( normal pressures extraction

ultrasonic auxiliary extraction microwave extraction high pressure extraction) on tremella fuciformis
polysaccharides were compared.Results showed that squeezing damaged the tissue and cell structure of tremella

squeezing effect was better than pulverizing effect when they were combined with kinds of methods. Tremella fruit
bodies were squeezed and extracted for 2h with high pressure the extraction ratio of tremella fuciformis
polysaccharide was 27.3%.
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