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The Seed Melon Optimum Extraction Technology of Total Saponins

LI Qian-nan', TIAN Li-ping' ,ZHANG Yi-hui' , XUE Lin’
(1. Shihezi University,Shihezi, Xinjiang 832000;2. Shihezi Vegetable Research Institute, Shihezi, Xinjiang 832000)

Abstract; Taking seed melon as material, the ethyl alcohol, transonic extraction, transonic cellulose, pectinase transonic

extraction on total saponins were studied by orthogonal test of 4 factors and 3 levels,and with the index of total saponins

and extraction rate,the optimum technology was studied. The results showed that cellulase dosage of 10 U/g,pH 4.5,

reaction temperature was 45°C ,enzyme reaction time was 120 minutes were the optimal technogical condition. Seed melon

extract yield was 61.32% ; seed melon of total saponin content was 5. 03%. This experimental operation was simple,

stable process conditions.
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1 #MBS5SF*
L1 R@ette

U E W b % T A BB O B R L SR S
I UGV 25 ) T2 2 AR 5% o0 ) A4 3R 0L 5 A 3% 57
F. T B (L B2 200 g, # A BE 20 g, BEflR 20 g, K
1 000 mL; FAHRREFREE DA (J: 1) 200 g, B EiHE 20 g,
EEWR2 ¢ B S48 2 g, BiFREE 1 g, 3llE 20 g, K
1 000 mL; AR B PP I % FR 5 - D482 (&2 j2) 200 g,
EiWE20 g, EANR 2 g, R A4 2 g BREE 1 g, K
1000 mlL; A s 775k DR (L D50 g, #iEHE 10 g,
BEFRE 4 0. 05 g, MR — 4% 0.3 g, BiMREE 0.3 g, oK
15 g,7K 1 000 mL; ek B (mg/ mL) K 572 ZE M R
FEFE IR 0.100,0. 010,0. 001 F) &N A 21557 H H , [F] i
Bz FXTHR
L2 Rk
L.21 HEmzEmEAELEAERK BEEEEMHT
PDA Rl % 25°Ci%1k 3~5 d, BEZ KK FH,
B 5 mmX5 mm K/MYE 7 AR TR 2 EAEK
KA SRR B 5 MEE 2 CRFHER AL
KEASERA 2/3 M1k, BRICF 1R, WERHE kL
KAFM.
L.2.2 FUEHRARRESE W E 0 % P A T AR Ak b
FREEFE 25 CHEEIEFA T 120 r/min {E4L 5 d J5, 4% 1R
5V MY EL B I BRI L A B SR B P 85 35 7 d, M E &
TR B 22 AR A B R BT P A A R TE TT
1.3 IENE
1.3.1 FrERMRAOHIME EFRE 1 mg/mL #EHEIR
HEVER 0.0. 2.0. 4.0. 6.0. 8.1. 0 mL A% 25 mL 4%
LI INZEEAKE 1 mL, BIDA 3,5- R KB RR A
W 3 mL, 325 J5 7R KW OB 5 10 min, BUH A A
FER, HMEMKZE 25 mL, 84557 550 nm KT
W 8 LR AR, A 2 W5 VR B B AR A, OB (B A 9\ Ak
b 2l ARE M &, A 1,
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Fig. 1 Cellulose enzyme standard curve

1.3.2 KEBEWRTAERME NN E B REBRAE
3 000 r/min FE.L> 1 min J5,BE.LFH) EER 1 mL,
FEFZEMBAKE A F] 100 mL F B, BUE A5 1 & B
W 1 mL A ZRE X B EBUE A5 B 1 mL
J5 MKW A 5 min, SR 43BN 0. 5% 5 B S 4F
Y KW (CMC)3 mL, 325 JF1E 50°C K V48 H
30 min, B J5 37 B F 36 7K 7 HF i 10 min i K
R HE A 3,5- " E KR B AW 3 mL, %455
FEBR KT I P A 10 min, BUBR E B IR, BN
1B/KZE 25 mL, $84)J5 7€ 550 nm K T lE R H(E,
BAFES 3 NFAT. HFAERBETE 1 B0 = (SF 4 KB
JEAELT X IOL Ao 6 1 A A B 2 B X R RS E0 / O
AL BT PR ) X RN B R o
2 HRESW
2.1 INIRIVR BE 70 SO0 X B AR 2 o 22 R A K AR il
R 1 ATLAE [ B ) 7 S0 XoF T 40 7% 7 22
AR A R 2 A A R) s 72 ZEWEVR BE R 0. 001 mg/mL A
B2 E R PR 0. 46 cm/d, B 2208, 525 H X IR
22 AR 2 TR N &S 0. 010 mg/mL MIREH 5% H
Xt HEZH & 0.001 mg/mL fYIR I 7E 5% K b X B4
2R NAERESAEE, BINE R 0. 100 mg/mL )
TRYG LN P 22 1R A K — R R RIVE

*1 AERERZEE
BB B 24K A K3 B R BN
Table 1 Effect of different concentrations of

alginate oligosaccharides on the growth of Pleurotus

R 5 A RKHEE BEMSY BEHIX
Test groups/(mg * mL~1) Growth rate/(cm+ d~1)  Significance  Significance
0. 001 0.46 a A
0. 010 0. 39 ab AB
Z5 F xR 0.32 b BC
0. 100 0.23 c C

2.2 N[V B B0 T Wl X T A0 08 AR R T B 42 R A )
BRI

HIZR 2 W] N [ VR JBE 5 S M X A 2 1A 2 e
WZAEYENREWEREE, HPHRMEN
0.001 mg/mLiiXE 4 H B 22 (R £ & 5 H el 4

*2 AERERZEE
HIEFE MR Z B 2K & Y E R 5
Table 2 Effect of different concentrations of

alginate oligosaccharides on liquid fermentation mycelium biomass

B 5 WLETE

. . BEWSK BEM 1IN

Test groups Dry weight of mycelium o o
Significance Significance

/(mg* mL~1) (g + (100mL)~1)

0. 001 0. 62 a A

0.010 0. 57 b B

Z5 F R 0.51 C

0. 100 0.35 d D
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HHEL 22 A 3, B 22K T F o 0. 62 g/100mL, B &
7 0. 100 mg/mL HIRERLH 5 % BE 40 AR Eb X B8 22 1k A K
HIA —ERMHIEH , B 2k FE(UH 0. 35 g/100mL,
2.3 UNIRIVR BE ) 70 SR N BT VR Ik R B A 4 R S
b=l

Fi% 3 AT AL RIS 5% B4 2 (Bl AF E AR B 2 Pk 22
5 U INESA 0. 001 mg/mL (IR I0 20 575 FEWE R B 1675
YRR IC I E B B, AP 4 RS A2 22. 98 U/mL,
N JINE A 0. 100 mg/mL fIRIGLHAH Lb s (T BB 4H , Hoxt
BT AT 4 R 43I — 2 I I VE T, 4F 24 R g TG
A 5.96 U/mL, HXF F45 5T HRZH F W 56. 08%0; M |
RIS AT 0, R MR B A e S o LA A 7 A A R A —
FE WIMHIVEF , B2 R B A o AU L XoF 48 4 22 g i P 412
HEAE A

%3 ARERENFTEE

BB ik & B AT 4 R B E IR0

Table 3 Effect of different concentrations of
alginate oligosaccharides on liquid fermentation of cellulase activity
R4 5] YR
. BEHSK BEE 1Y
Test groups Cellulase activity
Significance Significance
/(mg + mL™1) /(UemL™1)
0. 001 22.98 a A
0. 010 15.13 b B
25 FIXT R 13.57 b B
0. 100 5. 96 c C

3 H5itie

NI 5 4 T A A 4 S o AR i e o 45 2R )
S, FE BRI AR 2 T 22 1A% FR) AR A RIAR B R 2 Mk A
Wi K S B £ Y K W TR — S B E T B R
YER AP B3 SRR BE D 0. 001 mg/mL SESEMHA K4 K
A5 R 22 A e R R P R DR T 0. 010 g/ mlL F) M6 4
LA R S X IR 2 ) 22 S N 2 s TRV A I Hh

Jim 0. 001 mg/ ml. IR0 2H 14 5 T 1 3R T 22 A A IR AR PR
Wk EYBRBEHAEKBRHAE RN B E R 0.62 ¢/
100mL, i 0. 100 meg/mL. f X B 25 Xof ¥k Tt T 22 A )
AERE—EMMEBER BLETEN R 0.35 ¢/
100l 3 1 % 2 TV F 7 4 2R i ek 0 0 T 0, 98
0. 001 mg/mlL HFEEEME AT B 0 42 o BLAE 25 ™ £ 4 K g
R P 5 3 A TR R R, B 0. 001 g/ ml Y58 SEHENS H
g R A M RETE AR 2 A B B K fR A Tk B2
58 SRR AR (9 A A — 5 4R T T RER
T R0 Y R ) ST SR PR R R L A R T 4 M R T B
g5 e HE AR A, BB R A et — P BT

i 1 AR ) B 5 2 — A2 EPUE T 58 SR D A
AR FEAE ) A R 5 T R HEAE . IR A R
UEBASTSRMEE A DT 2 1 FP SR IR e it 7 0, X B
BEAARATER, LRI 5 A B R 3R
TR A 7 R R 7 TR U FE A BB AR IR .
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Effect of the Chito-oligosaccharid to the Growth of Marmoreus

BI Wang-hua, LI Jianjie,ZHOU Lu-ning
(National Engineering Research Center for Marine Medicine, Qingdao,Shandong 266000)

Abstract: Taking marmoreus as materials, the influence of different concentration of chito-oligosaccharid to the growth of

marmoreus by adding different concentrations of chito-oligosaccharid into the culture medium, the growth rate of

mycelium which growing on the solid plate culture of marmoreus and dry weight of fermentation mycelium were

measured. The results showed that when the concentration of the chito-oligosaccharid was 0. 001 mg/mlL,the growth rate

of mycelium, the mycelium biomass and the cellulase activity was faster, but when the concentration of the chito-

oligosaccharid was 0. 100 mg/mL,marmoreus mycelium was inhibited from growing.

Keywords : chito-oligosaccharide ; marmoreus ; mycelium; cellulase activity

144

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

