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Effects of Auricularia auricula polysaccharides on its

rehydration characteristics

SU Xin LU Huiwei LIU Zhou CHAI Zhenyu
(College of Food Science and Engineering, Boda College of Jilin Normal University, Siping, Jilin 136000, China)

Abstract: [Objective] To explore the effects of Auricularia auricula polysaccharides on its rehydration characteristics. [ Methods]
Auricularia auricula polysaccharides are extracted by the hot water-ultrasonic-assisted extraction method. The polysaccharide-removed
Auricularia auricula residue is dried to a constant weight and rehydrated. Then, the water content, swelling, rehydration ratio, texture
characteristics, and water distribution state of the rehydrated Auricularia auricula are determined to explore the effects of Auricularia
auricula polysaccharide content on its rehydration characteristics. [ Results] The crushing degree of Auricularia auricula is proportional to
the polysaccharide removal rate. Compared with Auricularia auricula and polysaccharide-removed Auricularia auricula of 20~16 mesh, the
polysaccharide-removed Auricularia auricula residue of 80~40 mesh is higher in polysaccharide removal rate, lower in internal
polysaccharide content, with relatively poor water content, swelling, and rehydration ratio. Additionally, with seriously damaged cells,
polysaccharide-removed Auricularia auricula is poor in water-binding ability. [ Conclusion] Auricularia auricula polysaccharides can
improve its rehydration characteristics.
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Figure 1 Polysaccharide yield of Auricularia auricula in

different particle sizes
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Figure 2 Effects of different treatments on the water

content of Auricularia auricula
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Figure 3  Effects of different treatments on the rehydration

ratio of Auricularia auricula
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Figure 4 Effects of different treatments on the swelling of

Auricularia auricula
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Table 1 Effects of different treatments on the texture characteristics of Auricularia auricula
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20~16 HoR ZZHEBRARHE 171.65+0.16* 0.3240.02 0.4240.03* 22.82+0.16" 24.94+0.60°
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Figure 7 Effects of polysaccharide solution rehydration on

the rehydration ratio of polysaccharide-removed

Auricularia auricula
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