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Abstract

Objective: The present study aims to optimize the extraction and purification procedure for poly-
saccharides from Thais clavigera Kuster. Method: We used water, ethanol to extract the polysac-
charides and microwave-ultrasonic wave aided extraction. The effects of temperature, material-
liquid ratio on the yield and ultrasonic power and the concentration of ethanol precipitation from
Thais clavigera Kuster were investigated through the orthogonal analysis. Result: The optimum
technology condition for extraction and purification of polysaccharides from Thais clavigera Kus-
ter was determined as follows: temperature is 70°C, material-liquid ratio on the yield is 1:10, ul-
trasonic power is 600 w, the concentration of ethanol precipitation is 90%, obtaining the highest
amount of polysaccharides. Conclusion: The optimized extraction and purification procedure is
simple, quick and efficient. The result establishes the foundation for the further study of the poly-
saccharides from Thais clavigera Kuster.
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Table 1. Factors of orthogonal experiment
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Figure 1. Different influence on the effect of polysaccharide extrac-
tion temperature on hot screw lift
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Figure 2. Different material liquid ratio on the hot effect of snail po-
lysaccharide to ask
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Figure 3. Different influence on the effect of ethanol concentration to spicy snail
polysaccharide
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Figure 4. Different influence on the effect of ultrasonic power to spicy snail poly-
saccharide
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Table 2. Orthogonal experiment for the extraction of polysaccharides from Thais clavigera Kuster

2. HEHSIRS IR T ZERKE
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555 No.
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1 1 1 1 1 0.69 0.87 0.78
2 1 2 2 2 157 1.35 1.46
3 1 3 3 3 0.98 0.38 0.68
4 2 2 1 3 0.76 0.90 0.83
5 2 3 2 1 1.26 0.64 0.95
6 2 1 3 2 1.95 0.51 1.23
7 3 3 1 2 1.45 2.29 1.87
8 3 1 2 3 2.33 1.93 213
9 3 2 3 1 1.97 153 1.75
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BHEN 1:10, A THR 600 W, LEFARIE 90%. ASLUGR KT %m0, P e il B U 7 R g 2
HEBE T8 73R R 75 I8 B Bl IR R L 3R AE S IUBRAPE . v BefE I SS, SRBUNER L, ek, R
Fy- BRI E 2 Wl & AR 2 ML ik AR VR E 2 Wl ) oA T LR . g (T
FITFSERR, ARSI A R AT B0 2R I Al AT, A T BUR 2 HER BUIUAL T XS sh 4 2 B8 it 7t
[—EMSHNE.

SEHk (References)

[1] PR, 3k, JL70 (2000) R kiR 2 R I, B 2R A 255 B, B

[2] TRk, B, EEEE, TR (2010) AL 2 EM R B RUEE AT MY, A EAEE LA, 1, 24-31
[3]1 WAEA, MRik, #EIR (2008) 871082 HE 1 7 B Al S LA PG PR 7L, RO 2, AR .

[4] B, FEFR, KR, % (1982) KIENHIAshME. e t, Jbxt, 56-58.

[5] B, WHEE (1997) 75w o B W R BRI AR I SEBGRI 7. 7[5 11 2574, 22, 353

[6] ZRAUZE, SESKHT, XUKIR (2007) SRR SRBUH 1% 10 7 B AR, 28, 34-36.

[7] 20, RBER, BROCE, 55 (2006) 8 7 i A USRI FE IR SR . 2L b 1+, 34, 3188-3190.

[8] E/KAL, JEALZR (2009) HRAF VA b 2 WEICEE k- Tk U MR R oS eI T, i LML R, 7, 244-246.
[O] kMEA (1992) ¥WEE S EAMAT FAEARCGE W), WL HMGAE, WL, 11-12

[10] TF54, 40 (1998) SRt ST, B4 MR, dba, 164



	Study on Extraction and Purification of Polysaccharides from Thais clavigera Kuster
	Abstract
	Keywords
	疣荔枝螺多糖提取工艺研究
	摘  要
	关键词
	1. 引言
	2. 材料、试剂与仪器
	2.1. 材料
	2.2 试剂
	2.3. 仪器

	3. 试验方法
	3.1. 多糖分离提取流程
	3.2. 多糖的检测
	3.2.1. 标准曲线
	3.2.2. 多糖含量测定[10]

	3.3. 单因素实验
	3.4. 疣荔枝螺多糖提取的正交试验

	4. 结果与分析
	4.1. 提取温度对疣荔枝螺多糖提取效果的影响
	4.2. 不同料液比对多糖提取效果的影响
	4.3. 不同乙醇浓度对多糖提取效果的影响
	4.4. 不同超声功率对多糖提取效果的影响
	4.5. 提取制备工艺的正交实验结果与分析

	5. 结论
	参考文献 (References)

