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Abstract: Polysaccharides was extracted from Tricholoma mongoli-
cum mycelium. The effect factors, including ultrasonic power, ultra-
sonic time, liquid-solid ratio and temperature, were optimized
through orthogonal tests Lo (3') on the basis of single factor experi-
ment. Results showed that ultrasonic power 18% (rated power
900 W), ultrasonic time 20 min, liquid-solid ratio 40 : 1 and extrac-
tion temperature 75 ‘C. Under optimal conditions, the extraction
yield of polysaccharides was 13. 96 %.
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Figure 1 Total sugar solution standard curve
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Figure 2 Reducing sugar solution standard curve
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Table 1 Factors and levels of orthogonal experiment

T AREAED BEAR  CHk DRIER
/Y% /8] /min V :m) BE/C
1 12 10 3001 75
2 15 15 4001 85
3 18 20 5001 95
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Table 2 Design and results of orthogonal experiment

I A B C D R/ %
1 1 1 1 1 7.96
2 1 2 2 2 8.73
3 1 3 3 3 7.77
4 2 1 2 3 9.37
5 2 2 3 1 9. 88
6 2 3 1 2 7.48
7 3 1 3 2 9. 77
8 3 2 1 3 6.76
9 3 3 2 1 13.96
o 8.15 9.03 7.4 lo.60
ko 8.91 8. 46 10. 69 8.66
k3 10. 16 9.74 9.14 7.97
R 2.01 1.28 3.29 2.63
x3 HESWE
Table 3 Analysis of variance
ASEE FHM AmE #F F{i Felif4E
A 6.18 2 3.09  2.18 Fyo3=5.41
B 2.83 2 142 1.00
C 16. 22 2 811 571
D 11.18 2 5.59 3. 94
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