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Abstract: Objective: To optimize the preparation process of gin-

(moasmn * Vaemx) 1.0

seng glycoprotein. Methods: The Box-Behnken response surface
method was used to analyze the effects of extraction time, extrac-
tion times, material-to-liquid ratio, and alcohol precipitation con-
centration on ginseng glycoprotein. Results: The optimal ginseng
glycoprotein preparation process extracted three times and 1.5 h
with a material-to-liquid ratio 1.0 : 15.4 (g/mL) 72% of alcohol
precipitation volume fraction. Under the control of these condi-
tions, the extraction rate of ginseng glycoprotein was 24.14%.
Conclusion: The optimized preparation technology of ginseng gly-
coprotein is stable, accurate, reliable, and the extraction rate is
high, which has particular practical value.

Keywords: ginseng glycoprotein; water-extraction and alcohol-
precipitation method; response surface methodology; preparation

technology
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Figure 2 Effect of extraction times on the content
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Table 2 Experimental design and results of response surface optimization
HEms A B C D ASHEE ARSI/ % KBS A B C D NS HEE R 5 U %
1 —1 —1 0 0 23.14 16 0 1 1 0 23.15
2 1 —1 0 0 22.50 17 —1 0 —1 0 22.47
3 —1 1 0 0 23.12 18 1 0 —1 0 21.77
4 1 1 0 0 22.56 19 —1 0 1 0 23.24
5 0 0o —1 —1 22.90 20 1 0 1 0 22.79
6 0 0 1 —1 23.79 21 0 —1 0 —1 23.57
7 0 0o —1 1 22.43 22 0 1 0 —1 23.64
8 0 0 1 1 23.46 23 0 —1 0 1 23.11
9 —1 0 0 —1 24.11 24 0 1 0 1 23.21
10 1 0 0 —1 23.00 25 0 0 0 0 24.25
11 —1 0 0 1 23.28 26 0 0 0 0 24.22
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AB 1.60X103 1 1.60 X103 1.32 0.269 1
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