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Extracting Conditions for Mycelia Polysaccharides of Russula delica Fr.

LI Jialin' , LIU De-jiang' , XUE Chun-mei' , LUO Zhi-wen' , LIU Ming-yang” ,ZHAO Yong-xun'
(1. College of Life Sciences,Jiamusi University, Jiamusi, Heilongjiang 154007 ;2. Fujin No. 3 Middle School, Fujin, Heilongjiang 156100)

Abstract; Using zymotechnics to culture mycelia polysaccharides of Russula delica Fr., and optimize extracting
conditions for mycelia polysaccharides. Determining polysaccharides content and exploring the best time, temperature,
material/liquid, extraction times,and the final extract concentration of mycelia polysaccharides of Russula delica Fr.
by one factor and orthogonal test. The results showed that the optimal extracting conditions were that vat liquor
concentration was 80% ;extraction time was 1 hjextraction temperature was 25°C ;extraction liquor ratio was 1:50.
Key words: polysaccharides; mycelium; extracting conditions; optimization; Russula delica Fr.
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