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Study on Extraction and Purification Technology of Polysaccharide from Fructu Corni
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Abstract: The extraction and purification technology of the water—soluble polysaccharide from Fructus Corni was studied in
thispaper. Several factorsof affecting extractionrate suchas extraction temperature, extraction timesand the ratioof sample to
water (W:V) were studied. The results showed that the extraction temperature is the major factor to affect the polysaccharide
extraction rate. By uniformdesign test the optimum extraction conditions are as follows: extraction temperature 100 °C,

extraction time 180 min and the ratio of sample to water 1:36. The extraction rate reaches 199. 36 mg/g under the optimal
extraction conditions. The crude polysaccharide was purified by ethanol sedimentation, dialysis, DE-52 chromatography. The
purified Fructus Cornipolysaccharide was examined withul traviolet spectral analysiswithout any protein, nuclearacid. It showed

that size is obtained homogeneous single compositionpolysaccharide of molecule by agarose gel electrophoresis shown in the single
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Fig.1 Effects of temperature on extraction rate of
polysaccharides
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Fig.3 Effects of solid-liquid ratio on extraction rate of polysac-
charides
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Table 1 Table of uniform design of factors and levels
. KT
R 1 2 3 4 5 6 7 8

Xi(min) 30 50 70 90 110 130 150 180
X:("C) 40 48 56 64 72 80 90 100
Xs (RED 8 12 16 20 24 28 32 36
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Table 2 Table of test scheme and rate of
polysaccharides
Xi (min) X('C) Xs (RED) 2R BT 2 B34 (ng/ 8)
1 30 64 32 86. 94
2 50 100 24 129. 36
3 70 56 16 52.92
4 90 90 8 68. 46
5 110 48 36 100. 38
6 130 80 28 136. 92
7 150 40 20 65. 94
8 180 72 12 93. 24
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Fig.4 Elution curve of Fructus corni polysaccharide
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Fig.5 Scan curve of Fructus Corni polysaccharide in DE-32
chromatography
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Fig.6  Graph of agar gel electrophoresis of Fructus corni
polysaccharide
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