RN BT 2005,23(4): 373~375

Journal of Wuhan Botarical Research

BRALLI R S ERVEB MK E IR IR T ZH 5
B, B

(1 BB 5 Bk, BNER 716000, 2. BEEMEREWEE SEMIAZR, Wi 710062)

WO LA RrE A 3 ORI IE 20 0 P AL AL 2 Y SR 5 4 B AT AR L R I K 4R B
BAETEN . OWRAE 70°C BRI 3. 0% 840 2 by @IEREE 70°C BRI 2. 03¢ BT 4 h A WAIRET L84
£ T IE 25 W R P MR ¢+ ForK Z R Cv/vI A 1 e 3 BBORIBF 5 2 R I T HE SR 0 e, 1% R 00 A B2 7 /L B, BEEE
BIT IR0 H Y, 2400 4528 3 LR,

KB, 04, T REG AR EXER

th B8-S, TS201. 2 HRIFIRE.: A FEHRE, 1000-470X (2005)04-0373-03

Study on Extractive Craft of Polysaccharides by Enzymolysis with
Watering from Ziziphus jujuba Mill. in the north of Shaanxi

YANG Shi-Ping"?, SUN Run-Guang®

(1. College af Physics and Imformation, Yan'an University, Yan'an, Shaanxi 716000, China;
2. College of Physics and Information Technology, Shaanzi Nermal University, Xi'an 710062, China)

Abstract; Taking polysaccharide content and extract rate as the index,the orthogonal was used
for optimizing extraction and isolation procedure of polysaccharide from Ziziphus jujuba Mill. in
the north of Shaanxi. The result shown that extraction employed enzymolysis with watering was
the best one. (1) Temperature 70°C ,enzyme recruitment 3. 0%, 2 hours; (2) Temperature 70C,
enzyme recruitment 2. 0% ,4 hours. When fractionated precipitation of polysaccharide, the opti-
mize ratio between concentrated solution and absolute ethyl alcohol is 1 ¢ 3,while de-colorization,
the amount of activated charcoal is 7 g/L.
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Table 1 Jujube polysaccharide extracted through orthogonal experiment

EHECO) AR I %) B 6] Ch) Crude pﬁ:‘fﬁiﬁifﬁa weight g}’-“l}f’fﬂ'

Temperature Material to water ratio Time : ; z y::lld:-:m
A1:60 Bi:2.0 Cra2 22.8 21, 4 20, 2 i
Ay 6O Bz:2.5 Czid 30. 6 30.5 31. 4 75,2
Ay 6O B;:3.0 Cs:6 25.2 25.5 25,6 G6. 1
Az 7O Bi:2.0 Cz:d 39.9 40, 4 40. 3 82,2
Az 70 Bz:2.5 Cs:6 38. 6 36. 2 12.3 80.2
Ag 70 Bi:3.0 Ci:2 40. 2 40,9 40. 8 85.1
Aq: 80 By:2.0 Cjy:6 20. 4 21. 6 20. 6 40.1
Ay BO Bz:2.5 Ci.2 35.0 39.0 38.3 76.2
Mg 80 B3:3.0 Cord 32.7 33.4 33.3 T6. 1
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Table 2 Variance analysis
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Variance Sum of Degrees of

Variance F value
source sguares freedom
A 264. 58 2 132. 29 17. 81
B 184. 36 2 92.18 13. 43
C 6. 21 2 43. 10 3. 23
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Table 3 Different volume ratio of the experimental
result form ethyl alcohol precipitation polysaccharide

; By R

L Cﬂ%mﬁf?) The obtain ratio  Percentage

Volume ratio ;u :‘; p?v}'é 3;:; of crude of obtained
S L ” polysaccharide ratio
(I)1:1 3.60 9.25 70,06
(r)l1:+2 4, 87 12. 20 92,42
(H)1+3 5. 29 13. 20 100, 00

PR E AV 2 U E S ST b T
MNote; Obtained ratio means calculated with the highest rate of
polysaccharide as 100%.
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Table 4 The comparison of different concentration
of trichloroacetic acid deprotein
SH ORI
HeHEC%)

Terminal con-
centration of

W Y6 B
(280 nm}
Light absor-

AR LR (%)
Total sugar
Loss rate

1ri<5hlnroae_ctic bing range(OD) content
acid solution
2 1.27 33.01 Q.32
G 1.23 32.53 0. 80
10 1.21 31,52 1.82
14 1.20 31.15 2.186
18 1.16 30. 38 2.76
22 1.13 20, 85 3.38

i, R =REgsR—EHEaFEHER.
Maote: After the total polysaccharide content subtracts the depro-
tein polysaccharide content to be equal to the loss factor,
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Table 5 The hest quantity using of active charcoal
to decolourize

MERAREL memr  BEIEOD swmskoo
content content
! Yﬁlﬁ'w 32.40 0.93
y Shnﬂcﬁ: yellow 3. 80 1. 44
2 Thilﬁyi::fllow 30.70 2,63
d Tiny vellow 28. 68 4. 65
I C-oi?)ﬁu%csa 25.27 8. 07
L T 24.70 5. 63

.tk = BN M- RS FHET .

Mote: After the total polysaccharide content subtracts the de-
colorized the pelysaccharide content to be equal to the loss
factor.
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