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Study on Extraction of FigPolysaccharides fromFig Pomace
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Abstract: In this paper fig polysaccharides extracting method from fig pomace after being processed was studied. The single
factor tests results showsed that more fig polysaccharides were obtained when the extraction temperature went up and extraction
rate increased at the fist stage and then dropped according to the extraction frequency concerned. The extraction times should be
less than 3. The extraction hot water would be 15 times weight more than that of fig pomace. Orthogonal tests showed the optimum
extraction parameters were as follows: 100°C, 120min, add 15 times weight of hot water and 2 times extraction. Under this extract
method the fig pomace polysaccharides extraction rate is 8. 52%.
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Table 1  Effect of oil-extracting on polysaccharides extraction
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MR TG Y, LA PR 4R T 20 4 X
A, H G AE R 073 A AR 4 1 R AR D RE, R RO T
Jal G A 1 O A £
22 W 2 SRR 5L

I LS 2 BRI B R 32— BT
T, — 7 4L ZA v ¥ 2 0 1R e BG4 Jo T R I
s S5 TJi T B IR RRAR, AR T AL I 2 HHR
o (ORI ER R, = FEAZMEMEE KT AF
UL BE X A R T 2R 1R

HifE L AT UA AR R RV Y, B I
I Th e, 22 B SR DOR Bl T ARy T
T ARG, 53— Jr w2 B B S A P A, %



176 2006, Vol. 27, No. 02

9
< | /
E
=
2 7t
6 1 1 1 1 1
0 20 40 60 80 100

I CC)

1 RENMEERSERIENZM
Fig.1  Effect of tempreture on polysaccharides extraction
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Fig.2  Effect of time on polysaccharides extraction
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Table 2 Effect of amount of water added on polysaccharides
extraction
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Table 3  Effect of extraction times on polysaccharides extraction
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