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Study on Extraction of Polysaccharides from Rhodomyrtus tomentosa with
Papain Method

ZHAQO Guang-he, LING Li-ping
(College of Chemical and Biological Engineer, Hezhou University, Hezhou, Guangxi 542800)

Abstract: Taking Rhodomyrtus tomentosa as material, polysaccharides was extracted from Rhodomyrtus tomentosa with

papain method,and the extraction technology was optimized by single-factor experiments and orthogonal test. The results

showed that the optimal conditions were as follows: papain dose 0. 80% ,hydrolysis pH 6. 6 ,hydrolysis temperature 55°C ,

hydrolysis time 90 min,and solid-liquid ratio 1 * 20,
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Fig. 1 Effect of pectinase amount on enzymolysis
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Fig. 2 Effect of enzymolysis time on enzymolysis
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Fig. 4 Effect of temperature on enzymolysis
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Table 3 Results of rothogonal test of bererage formula

B BAET I HAER (R FamiT IERSEREER

5 A B C D HR/% B8/ 5 TR/ GRS/ S
1 1 1 1 1 76 70 75 74.0
2 1 2 2 2 84 84 78 82.8
3 1 3 3 3 79 78 83 79.5
4 2 1 2 3 90 82 78 85.2
5 2 2 3 1 80 80 80 80.0
6 2 3 1 2 82 86 74 81.6
7 3 1 3 2 88 75 84 83.3
8 3 2 1 3 68 76 73 71.4
9 3 3 2 1 66 74 78 70.8
Ki 2363 2425 227.0 224.8 T= K1+Kz+K3z=705.1
Ky 246.8  234.2 238.8 247.7

K3 2255  23L9 242.8 236.1

R 21.3 10. 6 15.8 22.9
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Table 4 Comparative result of drink rearranging verification test

FRT 2 &/ 5 5%/ 5 R/ 5 LA/ 5
A2Bi G Dy 90 84 85 87.2
A2B1C2Ds 84 82 86 83.8
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Study on the Making Technology of Raspberry Compound Beverage of
Nourishing Kidney

CHEN Xiao-yan' ,CHEN Shao-hua' , XIONG Tian-yi' ,SUN Han-ju' ,CHENG Xiao-qun®
(1. School of Biotechnology and Food Engineering, Hefei University of Technology , Hefei, Anhui 230009; 2. Huangshan Shandashi Medicines

Limited Company, Huangshan, Anhui 230001)

Abstract: Taking raspberry as basic material, Lycium chinensis, yam and fresh tomato juice as nutritional assistant

materials,the best enzymolysis condition for rasberry juice was studied by single foutor best,and compound beverage

technology was optimized by orthogonal best. The results showed that the best condition of raspberry enzymolysis was

extracting temperature 45°C ,pH 4. 2,enzyme amount 0. 8 g/L for 90 min. The optimum formula of compound beverage

was 40%4 raspberry leaching solution,20%} assistant material with the proportion of Lycium chinensis and yam was 3 @ 1,

6% fresh tomato juice and 15% sugar.

Key words: raspberry; compound beverage ; pectinase ; hyperalimentation formula
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