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Optimization for Microwave Extraction Technology of Polysaccharides from
Morus alba by Response Surface Method

ZONG Wei' , HUO Zhi-wen' , YAN Xin-pei®
(1. School of Food and Biological Engineering, Zhengzhou University of Light Industry,Zhengzhou, Henan 450002;2. The Sericultural Research
Institute of Hunan Province,Changsha, Hunan 410127)

Abstract; Taking Morus alba as material,the effect of microwave power, microwave time and solid to water ratio on the
yield of polysaccharides from Morus alba were studied by microwave method. On the basis of that,the response surface
method was used to optimize the extraction conditions in order to get the best microwave extraction technology. The
results showed that the optimum conditions were: microwave power 400 W, extraction time 6 min, solid to liquid ratio
1: 20 g/mL,the yield of polysaccharides could reach 2. 81%. So microwave method was a suitable method for extraction
of Morus alba polysaccharides.
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Fig. 1 Effect of different harvesting time on firmness in

f Zhonghuashoutao’ peach during storage
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Fig. 2 Effect of different harvesting time on soluble solides

content in ‘Zhonghuashoutao’ peach during storage

2.3 NIRRT rh AR 73 Bk I e A2 P SR SE W] R
[ ={in)- Al

R R R R SR S SO Y A R MR 2 — . T
T EBR S —HE , R R SE KUK i PR B N R, X
TR , BB PR, KRV, LB . 3
A SR WA e B SR S R T R A BB, To ~ T Ak
H,pAEGHRRLPHER S E 00 R 2.28.2. 14,

2.02 M 1.93 mg/g. FEHE U [H] (9 3E 1< , T AR PRTER
PR IR T HE AN, A A B To b3 il T i
RS B ARG IR T T, Ty s B 2 AL i 4
BOTTHERR T R R , T, JT, Ab JH i v A 55 Bk 7E I 6
WA PR R R AT E IR & B .

3.0 ——T0
—-0—T1
-T2
2.6 ——T3

WHER S =
Content of titratable acid/mg-g™

—_— N N

N O N

Weeksu%zﬁ;}?rlageﬁ#]
3 AERWE R FHENETED
TIHEBREEBNR M
Fig. 3 Effect of different harvesting time on titratable acid
content of ‘Zhonghuashoutao’ peach during storage
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‘ Zhonghuashoutao’ peach during storage
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Fig. 5 Effect of different harvesting time on ethylene

production of ‘Zhonghuashoutao’ peach during storage
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quality of in ‘Zhonghuashoutao’ peach
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Effects of Different Harvesting Time on Storage Physiology and Quality in
¢ Zhonghuashoutao’ Peach Fruit

LIU Geng-sen' ,FAN Lian-mei* ,LIU Cheng-lian' , YUAN Yong-bing'
(1. College of Horticulture, Qingdao Agricultural University, Qingdao, Shandong 266109; 2. College of Life Science, Qingdao Agricultural
University , Qingdao, Shandong 266109)

Abstract: Taking Prunus persica ‘Zhonghuashoutao’ fruits as material, peach fruits were harvested with four different
maturity degrees and stored for 7 weeks. It was performed to investigate the postharvest changes in firmness, soluble
solids content, titratable acid,respiration rate,ethylene production,cell membrance permeability,degree of fruit browning
and sensory quality so as to find the best harvesting dates suiting to be stored at low temperature (1+0.5)°C,RH
(90£5) %. The results showed that the effects of storage harvesting on October 25 obviously was superior to the others
at firmness, soluble solids content etc. At the same time applying sensory evaluation in fruit quality later storage period
proved that the effects of different harvesting dates on ‘Zhonghuashoutao’ peach fruit during storage were October 25*,
October 20", October 30%and October 15" according to its priority.

Key words: ‘ Zhonghuashoutao” ; different maturity degrees;storage;quality
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