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Fig. 1 Effect of extraction temperatures on polysaccharide yield
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Fig. 2 Effect of the extraction ratio of material to
liquid on polysaccharide yield
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Fig. 3 Effect of the extraction time on polysaccharide yield
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Study on the Optimization of Extraction Technology of Polysaccharide from
Dryopteris cochleata Using Orthogonal Experiment

LUO Qin' ,LIN Hui-kun? , GUAN Chun-ping’ , XIE Qi-ming’
(1. Department of Chemistry and Life Science, Chuxiong Normal University, Chuxiong, Yunnan 675000; 2. Department of Science and
Engineering , Dehong Teacher ’s College,Dehong, Yunnan 678400)

Abstract; Taking Dryopteris cochleata as material, the effect of extraction temperature, solid-liquid ratio, extraction time
and the ethanol concentration on polysaccharide yield were studied by single factor test,and the extraction technology was
optimized by orthogonal experiment. The results showed that the best extraction technology of polysaccharide from
Dryopteris cochleata was the extraction time 2. 5 h,the solid-liquidratio 1 ¢ 40 g/mL,the ethanol concentration 80% and
extraction temperature 80°C. Under these conditions, the extraction rate of polysaccharide was 2. 60%. The optimized
extraction process was reliable,and the extraction efficiency of polysaccharide was higher than normal with good quality.
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