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Abstract:The extraction of soluble components from Bangia 1.2.1
fusco—purpurea by different methods were studied. o
Meanwhile, the optimal extraction conditions by 1.2.2
enzymatic  hydrolysis  were determined by 1.2.3
orthogonal experimental test. The results showed -
that enzymic method was the best, and the
natural color of Bangia fusco —purpurea could be 1.2.4 5
effectively recovered. After being pretreated by o &
cellulase (1% ) followed by treatment of 1.5% 200mL
papain under the conditions of 65°C, pH7.0 for 2 70°C 1h
hours treatment, the extraction yield of Bangia
Sfusco—purpurea was up to 59.15%.
Key words:Bangia fusco —purpurea; ~ soluble composition; 125
enzymatic hydrolysis; extraction
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A C B h G %o D pH % % %

1 1(60) 1(2) 1(1) 1(5) 15.69 11.16 42.28

2 1 2(3) 2(L.5) 2(6) 15.19 10.56 40.55

3 1 3(4) 3(2) 3(7) 15.31 11.03 41.48

4 2(65) 1 2 3 21.88 15.68 59.15

5 2 2 3 1 16.19 11.55 43.69

6 2 3 1 2 14.38 10.24 38.77

7 3(70) 1 3 2 14.94 10.80 40.54

8 3 2 1 3 16.13 11.50 43.51

9 3 3 2 1 15.00 10.56 40.25
K 124.31 141.97 124.56 126.22

K, 141.61 127.75 139.95 119.86

Ks 124.30 120.50 125.71 144.14

k; 41.44 47.32 41.52 42.07

k, 47.20 42.58 46.65 39.95

ks 41.43 40.17 41.90 48.05

R 5.77 7.15 5.13 8.10
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