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Study on Separating Coarse Amylose by Butanol Precipitation

GAO Wei-1i, ZHAO Yan, LI Jian-ke*

(Key Laboratory of Food Science, Ministry of Education, Nanchang University, Nanchang 330047, China)

Abstract: In this paper, according to the structural property and physicochemical property of amylose and amylopetin, we
use butanol precipitation separating amylose and amyloptin fromcommon corn starch. Disscussed the effect of centrifugal time,
centrifugal force on separating efficiency of amylose and amylopetin. The resultes showed that at 2 °C, 8000 r/min, centrifuge

15mins, we could get the best separate efficiency, and at last we compared the viscosity, blue value, gel permeation chromatog—
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raphy of the amylose sample with the standard amylose, confirmed the coarse amylose had a high purity.

Key words butanol precipitation separating amylose effect factors
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Table 1 Effects of centrifuge temperature on the separate
efficiency of amylose and amyloptin
; W (C)
i) —
0 2 4 6 8

HEEEH (2) 0. 1706 0.1874 0. 1543 0. 1643 0. 1517
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SER (g) 0.9815 0.9910 0.9843 0.9775 0.9847
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Table 2 Effects of centrifugal force on the separate efficiency of
amylose and amyloptin
3 (r/min) 4000 6000 8000 10000 12000

HEEER (2) 0. 1810 0. 2343 0.3114 0. 3412 0. 3423
SCEETER (2) 1. 0354 1. 5934 1. 6680 1. 6565 1. 6217
RER () 1.2164 1.8277 1.9794 1.9977 1. 9640

HE L. 2 TATTLLER, fEs0 B/
FE ORI, &SR WM, ek S
SCHEVER L e BT, a A SR e R T
W2 IIVEE A VTUE P BN« 1X 5 B2 RO H e Ry
(R S PEACHETR],  BEASEEDR 4 1 A SUBEAE D A i iR e
Ry o THES S TRER 4SRN, BRI ah R S5 1
B, X EOR, o rHsEE, T ASME
SEREFHY), BAARMARERIOEERE, SR
B2 X2 RBRE, LAy S i I 7 24 B BE AT HE
H, AR CAEURE 4 A RO, TS O AR R S5 A s A
DA, AR AR R, WER RN KRR, &
SCHE IR 2% 18] BELRS A A 4 ) PR FH sk, i HL el
SCHEIAE R, 7K 53 7% 2 330 N SCHRE SE R (R TR A Y
BELRS T SCRETE R (RRESR (10140, SRS U /N P 1t T P ¢
o (10U SR R ) B B, O, TSRS E
BEVE R R SCBREVE R (2> B e IR 3%, FRATTEREAE 2 °C,
8000r/min B0 10min, 1) LLIA Sl (35 Ok 51
23 IEMIEMEILE

TERD R B R RO R A A s Y. T S R 5Tt (Ta7)

®3  TREIEMEELR

Table 3  Compared blue value of different starch
E20 G RE T R (nm) WM
R TR TE Ry 0.127 590 0. 347
TR S B SR 0. 087 548 0. 087
Frdft F oK ELHEVE R 0.235 630 1.023
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Fig.1  Gel permeation chromatogram chart of standard amylose
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Fig.2  Gel permeation chromatogram chart of self-made amylose
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Table 4 Viscosity of different starch
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Extraction of Polysaccharide in Lentinus edodes by Enzymatic Method

LI Bo, SONG Jiang—liang, ZHAO Sen, ZHOU Chong, LIU Qian—qian

(School of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract: Papain and cellulase were applied on the extraction of lentinan, and the extraction conditions of enzymatic method
were studied in this research. The results showed that the optimal conditions of papain were enzymatic concentration 0. 5%,
temperature 50 ‘C, pH6~7 and reaction time 1 h. The optimal conditions of cellulase were enzymatic concentration 0. 25%,

temperature 40 C, pH4. 5~5. 0 and reaction time 1 h. By enzymatic hydrolysis, the extraction yield of lentinan was improved

distinctly.
Key words: lentinan extraction papain cellulase
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