HITAHFRFIR L H 21 B 48,2009 F 12 A
Journal of Zhejiang University of Science and Technology

Vol .21 No .4, Dec. 2009

LA ZHIEMIZHAR

EECN PErC S
(L WA Z R A IR R WL 7K 323000 52 WITRHEA#BE A9 5 1 TARSEBE B 310023)

# E. IR T 2T A B ERE N T L2 2R SR, 250 LU 2 2 B  Fa s
X L2 AN BRAST [] BRI R R IO B BRI R] | K B d L R B OB L EEE M L DO R R A R R T
THEEE, SRR LA ZWENBARICT 2o B BT ] (2+2) h SIS ] 2 b JREGEEE 60 °C K1k 1 ¢ 20,
PRERA 1 IR X FER PRI T 2 B S M R S PR P A7

KR . W22 HE ARICT 2 s 70 i

RESTES . R284 XEAFRIAAD . A NEHES . 1671-8798 (2009 )04-0323-04

Study on extraction technology of yam polysaccharide
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Zhejiang University of Science and Technology , Hangzhou 310023, China)

Abstract. The optimization experiment of active polysaccharide extraction of Chinese yam was
carried out and the optimal extraction condition was determined , which has been used in extracting
of Chinese yam polysaccharide . In the experiment yam polysaccharide yield was taken as an index ,
yam pretreatment time, extraction temperature, extraction time, material-water mass ratio and
extraction times, repeatability, recovery and reuse of solvent in the extraction process were
studied . The results showed that the better pretreatment time for yam polysaccharide extraction is
(2+2) h, extraction time is 2 h, extraction temperature is 60 C, material-water ratio is 1 * 20,
extraction times is 1 ; repeatability for extraction operation is good , recycling solvents are feasible .
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Fig.1 Effects of extraction time on extraction yield
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Fig.2 Effects of extraction temperature on extraction yield
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Fig.3 Effects of material-water ratio on extraction yield
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