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Fig. 1  Effects of ultrasonic intensity(a) and temperature(b)
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Fig. 3 Effects of extracting acidity on pection yield
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Table 1  Design and results of orthogonal experiment

A B C D E o)
TOWEE R RN pH  RSHSRHE
TORW BT Wmn B (Wekg')
1 30 60 30 1 50 8.39
2 30 70 45 2 60 25.05
3 30 80 60 3 70 33.86
4 30 90 75 4 80 15.62
5 40 60 45 3 80 30.13
6 40 70 30 4 70 26.30
7 40 80 75 1 60 29.60
8 40 90 60 2 50 22.65
9 50 60 60 4 60 25.70
10 50 70 75 3 50 32.87
11 50 80 30 2 80 22.45
12 50 90 45 1 70 25.28
13 60 60 75 2 70 22.80
14 60 70 60 1 80 28.73
15 60 80 45 4 50 24.62
16 60 90 30 3 60 15.24
K, 82.92 87.02 72.38 92.00 88.53
K, 108.68 112.95 105.08 92.95 95.59
K, 106.30 110.53 110.94 112.10 108.24
K, 91.39 78.79 100.89 92.24  96.93
R 25.76  34.16 38.56 20.10 19.71
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Table 2 Comparison of auricularia pectin yield from different

extracting methods
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Extracting Auricularia Pectin Acid Method by Ultrasound

Wave and Ultrafine Powder Technique

WEI Han-chang'”*, LIANG Jin-ye >, WEI Qun-lan®, LI Ruo-hua®

(1. School of Chemisiry and Chemical Engineering , Guangxi University, Nanning 530004, China; 2. Nanning
Education College, Nanning 530001 , China ;3. Nanning School , Guilin Institute of Technology , Nanning 530001 ,
China ;4. Guangxi Teacher Education University , Nanning 530001 , China )

Abstract; The technique of extracting auricularia pectin by acid method coupled by ultrasound wave and ultra-

fine powder is researched. Based on ultrasound intensity, liquid-solid ratio, extracting temperature and time on

auricularia pectin yield and extracting conditions are optimized by orthogonal experimental design. The experi-

ment shows that the optimal extracting conditions are ; ultrasound intensity 70 W/kg,liquid-solid ratio 40: 1, ex-

tracting temperature 70 °C, pH 3.0 and extracting time 60 min. Under these conditions, auricularia pectin

yield can reach 35.45% , better than other extracting methods.

Key words: ultrasound wave; ultrafine powder technique; auricularia pectin; extracting condition



