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Studies on the Extraction Technique and Content Determination of Vitis L . Polysaccharide

REN Ping-guo, XU Qi-hong
(Luohe Vocational Technology Collegy, Henan Luohe 462000 China)

Abstract: The single factor experimentation was made in the fresh grape by adopting the different extraction temperature,
solid-liquid and extraction period. The extraction conditions was optimized by orthogonal experiment. The results
showed as bellow: The maximal factor influencing the extraction rates of Vitis L .polysaccharide was the extraction tem-
perature, the second was the solid-liquid. , the extraction period almost make no influences on extraction rates of Vitis L.
polysaccharide. The optimal extraction technology parameters of Vitis L. polysaccharide is: extraction temperature was
0 C solidliquid was 1 *2., extraction period was 2.0 h. The method of Phenol-sulphate acid w as applied to determine
the content of Vitis L. Polysaccharide, the content of Vitis L . Polysaccharide was 7.53%. (Gal), the average recovery rate
was 9.9%.
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