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Study on Extraction Insoluble Fiber from Pleurotus ostreatus

JIN Yanrmei SUN Li-mei
(Jilin Agricultural Science and Technology College, Jilin, Jilin 132101, China)

Abstract; Insolule fiber was extracted from Pleurotusostreatus by alkaline, the optimal extraction techmology was deter-
mined by Lo €] orthogonal experiments. The results showed that the ratio of material to solution 1 *11, the concentra-
tion of alkaline 0.25 mol/ L, the reaction temperature 55 ‘C and the reaction time 2 h could lead to the yield as 65.45 %.
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