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Study on enzymatic extraction polysaccharides from Corbicula fluminea
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Abstract.Using Corbicula fluminea as raw maerial ,polysaccharides of Corbicula fluminea were extracted by the
method of papain. On the basis of single factors tests,the effects of the four factors including solid-liquid ratio,
time ,temperature ,amount of enzyme and pH on the yield were studied through orthogonal experiment design.
The results showed that the best extracted conditions were as follows: solid-liquid ratio 1:30,temperature 55°C,
amount of enzyme 1.5% and pH7.5. The yield of polysaccharides was 4.53% under the optimum technological

parameters extracting for 2h.
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Table 1 Table of factors and levels of orthogonal test
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Fig.2  Effect of solid-liquid ratio on extraction rate

of polysaccharides
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Table 2 Table of results and analysis of orthogonal test

SRS A B C D ZHHRIICE (W)
1 1 1 1 3.18
2 1 2 2 2 4.11
3 1 3 3 3 3.05
4 2 1 2 3 3.19
5 2 2 3 1 428
6 2 3 1 2 3.39
7 3 1 3 2 4.07
8 3 2 1 3 3.46
9 3 3 2 1 2.95
K, 1034 1044 1003 1041

K, 10.86 11.85 1025 11.57
Ks 1048 939 1140 9.70
k, 3.45 3.48 3.34 3.47
k, 3.62 3.95 3.42 3.86
ks 3.49 3.13 3.80 3.23
R 0.17 0.82 0.46 0.62
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Table 3 Table of variance analysis of orthogonal test
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