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Optimization of Ultrasonic-assisted Extraction Technology of
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Abstract: Polysaccharide was extracted from defatted wheat germ with water as extracting agent
by ultrasonic-assisted method. The effects of solid-liquid ratio, ultrasonic extracting temperature
and time, ultrasonic power on the polysaccharide extraction rate were studied,and the optimum
extraction parameters were confirmed through the single factor and orthogonal experiments. The
results showed that the optimum solid-liquid ratio was 1 : 13(m/V), extraction temperature was
65 °C ,extraction time was 40 min, and ultrasonic power was 300 W. Under this optimum condition, the
extraction rate of polysaccharide was 92. 33%, significantly higher than that without ultrasonic
(38 70%).
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1.2 ZEMNBELHEE = / X100% ,
DF-101S ( 1.4 s
), Unico UV2802 Excel  SPSS .
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L2 ( ), 2
RE-3000 )s () (y)
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1.3.1 ArfwgeiEs [14-15] 7.9%.
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. x(pg/mL) ; 1:15
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. 5¢ , 80
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1:15, 60 °C. 200 W ,
’ Y Y
. 3 , , L, (3)* IDN
. 40 min 1 s
, ; 40 min (B) > ) >
o , (D)> (A);
s A B;C;D,, 1:13,
. ’ 40 min 65 °C . 40 min, 300 W,
90.00 1
80.00 |
. (B)/ (©)/ D/
) 70.00 (A) C min W /%
g 60.00
i 1 1:13 55 30 200 71. 24
_=: 50.00
;; 40.00 2 1:15 60 35 200 73.45
M 30.00 3 1:17 65 40 200 86. 47
20.00 r _
_ 1 1:17 55 35 300 76. 10
10.00
0 5 1:15 60 10 300 88. 68
10 20 30 40 50 60
1505 9/ min 6 1:13 65 30 300 83. 38
3 7 1:15 55 10 400 72. 34
8 1:17 60 30 100 69. 48
£ o9k oh & % A 11 B 4h 24l
214 AP R R E S AR R4 0 9 1:13 65 35 100 83.60
1T=15, 60 C. 40 min ky 79. 41 73.23 74.70 77.05
s ks 78. 16 77.20 77.72 82.72
o 4 , , ks 77.35 84,48 82.50 75. 14
R R 2.06 11.25 7.80 7.58
300 W, . B>C>D>A
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2.3 BEAMUBRRERESBIZLAOKNEIE

, 92.33%,
(38 70%) . .

(P<<0.01),
3

1 : 13,

65 C. 40 min, 300 W,

92.33%,

(38.70%),
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