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Process Optimization for Extraction of Polysaccharides from Polysaccharides from Shiitake Mushroom
by Inner Ebullition

CHEN Xiao-guang, WEI Teng-you, PENG Meng-wei, TONG Zhang-fa*
(School of Chemistry and Chemical Engineering, Guangxi University, Nanning 530004, China)

Abstract: Objective: To accelerate and enhance the extraction of polysaccharides from shiitake mushroom by inner ebullition.
Methods: A small amount of ethanol was used to wet the raw material for the dissolution of polysaccharides, and a given volume
of hot water was then added to boil ethanol entering the raw material, resulting in rapid extraction of polysaccharides. Results:
The maximum extraction of polysaccharides was obtained by wetting with 20% ethanol followed by 5 min extraction with a 25-
fold volume of 90 ‘C hot water. The extraction yield and purity of polysaccharides obtained after concentration and subsequent
ethanol precipitation was 5.05% and 51.6%, respectively. Compared to the traditional decoction method, the optimized method
displayed an increase in polysaccharide yield purity respectively by 0.18% and 10.2% and a reduction in extraction time by 85
min. Conclusions: Inner ebullition has distinctive advantages in extracting polysaccharides from shiitake mushroom.
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Fig.1 Effect of ethanol concentration on extraction rate of total sugar
during inner ebullition extraction
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Fig.2 Effect of extraction temperature on extraction rate of total sugar
during inner ebullition extraction
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Fig.3 Effect of extraction time on extraction rate of total sugar during
inner ebullition extraction
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Fig.4 Effect of water amount on extraction rate of total sugar during
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Table 1 Comparison between inner ebullition and traditional
decoction for extracting polysaccharides from shiitake mushroom
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