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Abstract: The polysaccharide from Lingwu Jujube was extracted
using enzyme-microwave method. Moreover, the influence factors of
polysaccharide extraction were studied, i.e. the enzyme concentr-
ation, the hydrolysis time, the material ratio, the microwave power,
and the treatment time, and then the optimum extraction condition
were finally determined through orthogonal test. The results showed
that the jujube polysaccharide could be extracted with high efficiency
by combining the utilization of 1.5% trypsin (pH 8.0, hydrolyzing
for 2.0 h) with the microwave (under the medium fire for 5 min),
controlling the material ratio at 1 : 20 (mass ratio).
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Figure 1 The A-c standard curve of glucose

FE N Y =9.562 50 —0.025 25, Al L R R =
0.992 2,
2.2 BREMAETESHERINNZ N

& 2 R B AR A R AR B 21 2 R A SRR
P Tk o 25 T A BE 1) T T R G 5 S R B B 2 Yo L 15
B 1 IR B B K5 WUk 8 A 2 D0 B, HL AR SR B i R
TREEARAE . DR g ol A I I o Tt ot 1 e B R 11 5 04 K A
ERESS AR FZ MR R 2R MA RS R
. Tl B e v b o T 5 R 0 R DR K AR RN kO A
27 A0 M 0 R0V T P Y 22 B S A L i 22 B A0 5 SR
ERBEAGEEARADT R A L 2% B AR
BiEH.
2.3 BlKIEX A F S HERREZ I

FIET 3 T, I 25 R K B B Y KL 2 B A5 R
B LT SRR 120 B . AR SRS BB
I RAE AR S 3G IR K LY 2045 26 R0 & B3 R B L (A A3 5
TR B L a2 B R X B AR b Y R

201 170
181 165
o
R 16} 160
%i_g\: 16 60 .égm
o T =41
N 14r 155 &
- &)
12+ =450
10 . . . . . 45

0.5 1.0 1.5 2.0 2.5 3.0
it A
Enzyme concentration/%
B2 BEREMNZBERROY A
Figure 2 The influence of Enzyme concentration on

polysaccharide extracting

161 165
1
14 s 162
© X
L - =
ﬁi:i 12 59 iﬁfj
=210k 156 §
8t 453
6 . . . . . 50
1:10 1:15 1:20 1:25 1:30
BEKLEE

Material feeding ratio(g/g)
B3 Ak SRR Y
Figure 3 The influence of material ratio on

polysaccharide extracting



F2EFE L

5K T 2 4 - i DI 1] e i B $R AT R 2 i T AR

b T 6 A S v A B A A R I ek BE BB LG . WG SRR B
JEHE R K BT & oy 10 20,
2.4 AR AR S HEREA M

P L A AT £ 2 R 1A A5 5 R ek I T A B 1] 1 48
T £ = s MBS 2 b B, 220 15 R M ok B Bk
B 5 2k 57 16 0 G AP O HCAS 3R R R R . X R O i A
FF ] A 6 B o T 5 PG 0 10 4 Ao S 78 43, S I BL 23 Uk L BT 2
B 11 75 25 0 H R I 5 5 OO A ) K I B R I 1 K AR
FE 73K B4 A 21 4 A0 MR i A P 5 4 5 AR A
AT WS A A 2 R A AR B R AR L T HLA S R 2 8
S THEARD S SR SRS B, I,
Vi) S Sl R B 4, o A ) RD A 2 h Bl

147 180
13 s 175
L 12 170
il g o
\\—g 11t 165 g(ﬂ
&)
10} 160
9 . . . . . 55
10 15 20 25 30
it fige O [

Enzymolysis time/h
B 4 B fgat R aF 5 AE AR BLGG ¥R
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Table 1 Factors level table

. A Tk B it} i C BLK L D ik i
o B/ % i 1) / (g/2) A /min

1 1.5 1.5 1:15 3

2 2.0 2.0 1:20 4

3 2.5 2.5 1:25 5
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Table 2 The results of orthogonal test
WS A B C D f%/% &i/% LA

1 1 1 1 1 7.27 49.45 72.35
2 1 2 2 2 10.94 61.62 100.00
3 1 3 3 3 10.62 51.16 87.03
4 2 1 2 3 9.01 51.69 83.12
5 2 2 3 1 10.52 52.21 87.94
6 2 3 1 2 7.37 53.38 74.00
7 3 1 3 2 8.75 50.01 80.57
8 3 2 1 3 9.27 54.41 86.52
9 3 3 2 1 8.55 49.91 79.57
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Figure 1 The change of protein and pectin of under different
alcohol precipitation processing time in tobacco

concentrated solution
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