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Study on Extraction and Purification Process of Polysaccharides
in Neosinocalamus af finis (Rendle) Keng f. Leaves

GUO Lei, KAN Huan,FAN Fang-yu, LIU Yun,JIANG Jin-yan,SHEN Xue-jing
(Southwest Forestry University, Kunming, Yunnan 650224)

Abstract; Polysaccharides in Neosinocalamus af finis (Rendle) Keng f. levels was extracted by water to produce. Single-
factor method was adopted to investigate the effects of extract-time, temperature and solid-liquid ratio on degree of
extraction content of polysaccharides. Subsequently,a central composite design(CCD) involving 17 experiments of three
variables(i. e. , extract - time, temperature and solid - liquid ratio) at three levels combined with response surface
methodology was employed to attain the highest extraction content. The results showed that the optimal extract-time,
temperature, solid-liquid ratio were 1. 43 h,76. 8°C,1 : 80. 3,respectively. On this condition,the content of polysaccharides
was 4. 11 mg/g. By the method of a series of purification process,the purity of polysaccharides was 61. 32%.

(Rendle) Keng f.;
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Study on Quality Changes of Gynura cusimbu During Storage

LI Jian-fang' ,ZHOU Feng' ,ZHANG Jiang-ping’
(1. Department of Food Science, Xinyang Agriculture College, Xinyang, Henan 464000; 2. Department of Horticulture, Shanxi Forestry

Professional and Technical Institute, Taiyuan , Shanxi 030009)

Abstract; Using silicone rubber membranes, quality changes of Gynura cusimbu during storage was studied,and obtained

the best storage condition of Gynura cusimbu. The results showed that lower temperature could control effectively water,

VC content and inhibit activity of POD. (341)°C was the best storage temperature of Gynura cusimbu on 90% ~95%

RH and silicone rubber membranes area™>1. 0 cm® ,Gynura cusimbu’s freshness was better.
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