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Study on ultrasonic wave extraction and antioxidant of polysaccharides
from Piptoporus betulinus Karst
ZHAO Peng,AN Ye—juan,SONG Xiao,ZHANG Ting-ting, WANG Chang-li

(School of Pharmacy, Shaanxi University of Chinese Medicine, Xianyang 712046, China)

Abstract: Objective. To select the optimum extracting with the assistance of ultrasonic method of polysaccharides
from Piptoporus betulinus Karst. Methods:The response surface analysis was employed to determine the
optimum technological condition. Results : The optimum extraction conditions were as follows . extraction
temperature 62°C,ultrasonic power 220W ,extraction time 35min,ratio of water to raw material 16:1mL/g and 2
times. The yield of polysaccharides was 7.87% based on the above conditions. Conclusion:This method was
suitable for the ultrasonic extraction and determination of polysaccharides from Piptoporus betulinus Karst.
Compared with the traditional methods, ultrasonic extraction method was time-saving and efficiency.
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Fig.1 Effects of extraction temperature on extraction ratio
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Fig.2 Effects of ultrasound power on extraction ratio
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Fig.3 Effects of extraction time on extraction ratio
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Table 2 Program and test results of RSM

S A B C D Y: HEHCE (%)
1 0 0 0 0 7.69
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3 0 0 0 0 7.63
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Table 3 Analysis of variance
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Fig.6  Effects of time and ratio of water to material

on the extraction
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Table 4 Results of the experiment

WO PWE @ I (%) $EEUTE (min)
AL 7.85 7.86 7.90 7.87 352K
HoKESEE 712 7.14 715 7.13 120x2K

25 MEALEEEST

2.5.1  MEE PN E T A BRI A
SIZHG 3 0] G G2 AR Bl S PR BOE A B I e B
WG R 1 B SRR, SR TR

90 r
80
70 ¢
60
501
40 r
301

20 I I I I I I I I J
0 05 10 15 20 25 30 35 40 45

FE AL AE (mg/mL)
K7 4TS T H HRERRAEH

Fig.7 The savenging of superoxide anion free radical
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