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Fig. 1 The effect of enzymolysis time on the extraction
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Fig. 2 The effect of pH of extraction solvent on the extraction
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Table 1 The factors level Lo (3*)
pH
Levels Enzyme dosage/g Enzymolysis time/min Enzymolysis temperature/ ‘C pH value
1 0.07 60 50 5.0
2 0.10 90 55 5.5
3 0.13 120 60 6.0
2
Table 2 Results of orthogonal test
A B C D pH
No. Enzyme dosage/g Enzymolysis time/min  Enzymolysis temperature/°C pH value A Content of polysaccharide/ %
A1B1Ci Dy 0.07 60 50 5.0 0.4615 8. 60
A1B2Co Do 0.07 90 55 5.5 0.5455 10. 14
A1 BsC3Ds 0.07 120 60 6.0 0. 4880 9.09
A2 B1C2 D3 0.10 60 55 6.0 0. 6075 11.28
Ay B C3Dy 0. 10 90 60 5.0 0. 6645 12.32
Ay B Ci D2 0.10 120 50 5.5 0. 6670 12. 37
A3 B1C3De 0.13 60 60 5.5 0.7015 13. 00
Az B2 C1 D3 0.13 90 50 6.0 0.7215 13.13
A3 B3 Co Dy 0.13 120 55 5.0 0.7260 13.08
K1 9.277 10. 960 11. 367 11. 333
K> 11. 990 11. 863 11. 500 11. 837
K3 13.070 11.513 11. 470 11.167
R 3.793 0.903 0.133 0.670
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Table 3 Variance analyse of orthogonal experimental results
F Fo. 05
Factor Sum of square of deviations Degree of {reedom F-ratio Fy. o5 critical value Significance
Enzyme dosage/g 22.918 2 31.395 19. 000
Extraction time/ min 1.245 2 1.705 19. 000
Temperature / °C 0.029 2 0. 040 19. 000
pH  pH value 0.073 2 1. 000 19. 000
Error 0.73 2
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Table 4 Result of authenticated test H
’ H 3
No. Dosage/g Content of polysaccharide/ % 0.13 6.5 0
1 2.000 13.28 : g(6. 70
2 2,000 13.25 90 min, 55°C.pH 5.5  B-
3 2.000 13.39 8-
13.31%,
3
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The Effect of p-Glucanase in Degradation Pachymaran

GUO Yutong"? . XIAO Wen-jun'
(1. College of Horticulture and Landscape, Hunan Agricultural University, Changsha, Hunan 410128 ;2. State Administration of Traditional
Chinese Medicine Sub-health Intervention Technology Laboratory, Hunan Agricultural University,Changsha, Hunan 410128)

Abstract; With the single-factor test,orthogonal experiment and verification test on enzyme dosage, enzymolysis time,
enzymolysis temperature and pH value, using resource-rich, high-polysaccharide Poria cocos as the raw material and
extraction rate of pachymaran as the comparative standard, the f-glucanase effective on the degradation of pachymaran
systematically and optimized the selection of the 3-glucanase’s technical parameters on the degradation of pachymaran
were studied. The results showed that when the pH was 5. 0, the enzyme dosage was 0. 13 g(6.5%) ,the enzymolysis
temperature was 55°C ,and the enzymolysis time was 90 min, the extraction rate of pachymaran ,using the f-glucanase
was 13. 31%. It was significantly superior to the traditional yield of pachymaran.
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