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StudiesontheExtractionof Water-solublePolysaccharidesand Total Flavone
fromAmpelopsisgrossedentata
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Abstract: Thispaper studied the extraction technique of water-soluble polysaccharides and total flavone fronAmpelopsis
grossedentata. Theoptimal technical conditionsofextractionofthepolysaccharideswereobtainedbycentral compositedesign
and response surface analysisas fol lows: extractiontemperature 95C, ratioofsolid-liquid1:25andextraction time4h. The
polysaccharideswereprecipitatedwith3timesvolumeof95)%ethanol for 2h. Thesynthetical extracting techniqueofwater-soluble
polysaccharidesand total flavone fromAmpelopsisgrossedentatahasbeen fixed tentatively.
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Fig.1 Effect of extracting time on the yield rate of water-soluble
polysaccharides
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Fig.2 Effect of the ratio of water to raw material on the yield rate
of water-soluble polysaccharides
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Fig.3 Effectof extracting temperature on the yield rate of
water-soluble polysaccharides
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Fig.4 Effect of extracting times on the extracting rate of
water-soluble polysaccharides
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Table 1  Factors and levels table of central composite design
(CCD)
X:(C) X2 Xs(h)
-1 65 15:1 1.0
0 80 25:1 2.5
+1 95 35:1 4.0
2
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Table2  Experimental design and results of the CCD
X1 X2 Xs Y() Y (D)
1 -1 -1 0 2.53 2.62
2 -1 0 -1 2.57 2.60
3 -1 0 1 3.02 3.21
4 -1 1 0 2.79 2.65
5 0 -1 -1 2.57 2.63
6 0 -1 1 3.9 3.8
7 0 1 -1 3.00 3.10
8 0 1 1 3.48 3.42
9 1 -1 0 3.31 3.27
10 1 0 -1 3.49 3.29
11 1 0 1 4.24 4.20
12 1 1 0 3.21 3.31
13 0 0 0 3.39 3.4
14 0 0 0 3.60 3.4
15 0 0 0 3.23 3.41

2 Xi=(X:—80)/155 Xe=( Xo— 25)/10; Xe=(Xs— 2.5)/1.5.
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Table 3  Variance analysis of regression equation
F
9 3.2262 7.64 0.0187
3 2.5521 18.13 0.0041
3 0.4256 3.02 0.1323
3 0.2485 1.77 0.2697
3 0.1657 1.60 0.4063
2 0.0689
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Fig.5 Effect of ethanol amount on the yield rate of crude
polysaccharides
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Fig.6 Effect of precipitation time on the yield rate of crude
polysaccharides
24
7 o
35+
Total flavone
30t m
g o5 ;
o~ Crudepolysaccharides
557 E 20+
=]
3 15t
~ 10}
Ll T
0
1 2
Extractingtechnique
7

Fig.7 Effect of extracting techniques on the yield rate of total
flavone and crude polysaccharides
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