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Table 1 Factors and levels of orthogonal experiment
K A
A BRHETE]/min - B iRIRIIR/W  CMMW/g - mL—! D REKE/ K
1 5 300 1:10 2
2 6 400 1:15 3
3 7 500 1:20 4

L2.4 ELZSHEEREREAHERE ELSHNE
FR¥EEE H HER R E B R Fet /HO, & H/ « OH
KL ZERERREE B R ERE . 5 E
TR mS, 28 XIREIMA 1 mL 9 mmol/L FeSO,,
2 mL 9 mmol/L /KHBR-Z BEE W , #8854
AW E 4814 10.20.30.40.50.,60.,70.80,90,100 pg/mL
) 2R 2 mL, &S H0A 2 mL 8. 8 mmol/L H,O, ,#
B 1 h, DAZRIBKAVEZS EIXT LG ¥ P K P8 2 510 nm
A0 T R 454 5 A LV VR IO BE L T SR MR o 2
FE3UGHCF¥IME, BEAHEEREUTAKXIIE:
HEBRR ()= (A, —As)/A, X100%, XA FEH
X BRI G B 5 As I A SRR S RGBT .
2 BR5HW
2.1 IERLIEER

MFE 2 LIE N, ERZLEF 4 MEAEM RE, &
PRI 2850 T L 25 W 4R B o L PP A Yk Ay - 2 B T 3 > L
Fb > 3R B (8] > 32 Bk 0, 38 2 1F 32 SE 56 ) B 40 B
B ERERR T 2402 ABGD, , RI42EUH E]6 min,
PRI A 400 WO RHE EL1 ¢ 20 g/mL, $2 BRI 3L 3 K.
FRYE 7 2250 B ml F0, 8 D R AR BOR e i % . FE A
RS TF , HEAT 3 YT A7 K 104G T 48 B8R, LU 2%

2 EUSERBRHNEXZIKRER

Table 2 Results of yam polysaccharide extraction with

orthogonal experiment

=3 A B [¢ D WL B RHR IR/ %
1 1 1 1 1 4.5
2 1 2 2 2 5.4
3 1 3 3 3 4.0
4 2 1 2 3 5.5
5 2 2 3 1 6.2
6 2 3 1 2 3.8
7 3 1 3 2 5.8
8 3 2 1 3 5.1
9 3 3 2 1 3.4
K 4. 633 5. 267 4. 467 4. 700 —
K> 5. 167 5. 567 4.767 5. 000 —
Ks 4.767 3.733 5.333 4. 867 -
R 0.534 1.834 0. 866 0. 300 -
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Study on the Microwave Extraction and Hydroxy Radical Scavenging of
Yam Polysaccharide

HU Yuefang
(College of Chemistry and Bioengineering, Hezhou University , Hezhou, Guangxi 542899)

Abstract: Taking yam as material, polysaccharide was extracted form yam by microwave, and L, (3*) orthogonal
experiment based on extraction time, extraction power, material-liquid ratio and extraction times was tested to optimize
the extraction technology. The hydroxyl radical scavenging effect was studied by spectrophotometry method. The results
showed that the best extracting technology was extraction time for 6 min, extraction power for 400 W, material-liquid
ratio of 1 ¢ 20 g/mL and extraction times was 3 times. Under these conditions, the yield of yam polysaccharide was
6. 32%. The results showed that the yam polysaccharide had the good ability to scavenge the hydroxyl radicals,which had
the dose-effect relationship between the concentration of yam polysaccharide.
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