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Study on the Defatting Methods of Polysaccharide
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Abstract ; Fruitbody and mycelium were treated with three different defatting methods, respectively. Through analyzing of
the results, the optimal defatting methods of polysaccharide extraction technology from Pleurotus ostreatus was as fol-
lows:fat extraction solvent was 80% ethanol, extraction temperature was 85°C , extraction time was 4 h.
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