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Optimization of Microwave Extraction of Red Dates Polysaccharides
Using Response Surface Method

LI Ximmingg ZHANG Yong mao, ZHANG Jun, WANG Xue xi
(Institute of Agricultural Product Storage and Processing: Gansu Academy of Agricultural Sciences Lanzhou, Gansu 730070)

Abstract; To obtain optimal extraction parameters of red dates polysaccharides under microwave irradiation, we
investigated microwave power, extraction time, ratio of solvent to raw material, extraction number on polysaccharides
yield using single-factor experiment. Then w e optimized extraction condition of red dates polysaccharides using SAS 8.2
software. Obtained optimal extraction parameters were as followings; microwave power 800 W, extraction time 75 min,
ratio of solvent to raw material 8 extraction number 3. Under the optimal condition, yield of red dates polysaccharides
was 27.3%. Analysis of variance indicated that microwave power and ratio of solvent to raw material mostly affected
yield of red dates polysaccharides.
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