s PESREEIT -

F @ ¥ 2013007):156~158

=KH % HE:

e LT Z Mt 5

% %, B K

CRM2EBE b 5EY TR P BIH 542899

B E AR KEEZRNNE KRS ZFRBE MR EERE RSO EAMLE, A
WA KZFFRE, XA LB ESRKRFEREBRT AT BENEAT S HBHRARRLT
Lo BREVN RSB RAZEIAF A ZART S BBLHBKZREFGRABRLEL A .
A 30 mL/ g, RG22 B E 80°C, K2 FEET 1] 2. 0 h, %ok 2 22 B8] 3 min, £ FHH T EAR
FEBREAINRAAATEREG L CERT ZBEE ALE#—THRE.

KW BAHE S0 MU IR T
SCERFRIEAD A XEZHS:1001—000992013 )07—0156—03

hE 5SS 646. 6

BOKE (Auricularia auricula) R EZ RO ER
J BB , ELA ANV A A O SRR AT . B
FRW, BAFHAYENE EE R SRS, H
EUESE AR E 20 E A PUEE M B MR PR E 55 41 i
PRAPVER 38 B A AR I B - I0WF L o v 28 8 I 1 e A
KHihEIRIG PUE R PR DU S5 F 2 A A BT R,
[ B 3 BB AR AR 2R 11 O P AE 0 B B Bl IR 2 Pl 2 4R
PEBRE . BLE BN B BT A S A, FA I T A
Mo WL B RBAEZHEENHREARER X,
UTAE R , 8CIBE i B R BB AR A7 A L v A PR IR BB AR5
PR B2 B F R AR = A, B 0
Bk B85 RAER LR IR T AR MERE
RN AR T 254, I Dy BB H 20 1 3R iR
BSHME.,
1 #R5AZ*
L1 Kgesik

BABGEEHI M LB E HET T8

F— BB ATHM(1984) 4, £, 81 3L E BN FHM &
B AFH R A, E-mail: shwjs@126. com.

REMEE AXAITD.F, S BENA B, HF. A A
YWy & 5 F AR %4, E-mail:bioecology74tang(@yeah, Net.
E&TH WM F il A7 8 3 A& 73R B (HZUBS201005) 5
M FREEKX BT B (2012pyzkl2),

Wt B H#9:2012—12—13

W o R TS A . 10,1
mg/mL HHWEHE .2 g/L B, JCK S EE (4.
RIS - 723 BUA] Wb B (s B R 2= R
A BRAFD s SR (O AR M T 55 00 I8 o ol 3 A6 BR 2
A s HH-S {5 iR /K ¥ 5 (UL 75 B M SE 3 AR ) ) 5JI-Z 4
LIRS KA HE SR ETFER) ) B F R
(R E RKFAUBARAF ;B LI &1
MESTER ).

L2 R®Hk

L2.1 MHEHMRI FRELS. 0 g BAEB FHMAH,
Fit— 58 VBB L K VIR R IR BE LK TR 4R A i) LA Ak
PHA () % B B 1T SR B SR BRI R £
UERARFRG 1/4, BIMA—EERFRTOK B, AR R
80V HHATULIE" , I B UIIE L B O R G TR B L
BERE &

1L.2.2 BERRE MUACEERRIZER 1.2.3.4.5 min
5 ANK, KR A %L E 1.0.1.5,2.0,2.5.3.0 h
5 MK, KB IR AR R B B R 60,70.80,90°C 4 MK F,
el AT B R 5. OB B3 B 20, 25, 30, 35,
40 mL/g 5 MKF.

1.2.3 IEZREE RERERIRBLER, USHERER
F IR » B BB L /K Y 12 4R BsF ) L K YR IR B R
T AL PR B ) 4 AR 2 B I 2, AT 4 I 3 KF
Lo 3" IEAZ LI T, LA 8 Fe AR HOM 2 B R U /e
T2, HEARFERE 1,

Abstract: Taking Tribulus terrestri L. as test material,the effect of 4 different temperature bake-dried processes,dried in

the shade and dried in the sun and storage condition by the way of simulating irrigation on the contents of main active

constituents content of Tribulus terrestri L. were studied. The results showed that drying in the shade or 70°C bake-dried

processes was the suitable processing methods for T. terrestri L. . The flavonoids and saponins lost 15. 76 % and 13. 96%

respectively after 4 h storage in wet condition, which meant it would not tolerate wet.
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Study on Extraction Technology of Polysaccharides from Auricularia auricula

HE Cai-mei, TANG Zheng
(Department of Chemistry and Bioengineering, Hezhou University , Hezhou, Guangxi 542899)

Abstract: On the basis of single factor test of water to material ratio, extraction temperature, extraction time and

microwave time, four factors and three levels of the orthogonal experiment was designed to optimize the extraction

technology of polysaccharides from Auricularia auricula in Hezhou of Guangxi using microwave assisted water extraction

method. The results showed that the optimum extraction conditions were as follows: water to material ratio 30 mL/g,

extraction temperature 80°C, extraction time 2.0 h, microwave time 3 min. Under these conditions, the yield of

Auricularia auricular polysaccharide was 3. 972% , was much lower than other polysaccharide that has been reported,

needs to be further research.
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