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Abstract

In this work, the extraction rate of adenosine was used as the index to optimize the extraction
technology of synnemata of L. cicadae by ultra-high pressure using single factor experiments and
orthogonal experiment. The results showed that: the pressure 350 MPa, time 15 min, materi-
al-liquid ratio 1:40 (g/mL), and ethanol 20% were the optimal extraction conditions. Under this
condition, the extraction yield of adenosine could reach (1.80 * 0.17) mg/g, the extraction yields of
ergosterol, mannitol, soluble protein and free amino acids were significantly higher than that of
without ultra-high pressure treatment. And the ultraviolet absorption peak solution around 250 -
280 nm and the fluorescence peak intensity between 280 - 300 nm and 350 - 400 nm of the ul-
tra-high pressure extraction were significantly higher than those of without ultra-high pressure
extraction. Ultra-high pressure technology could effectively promote the dissolution of nutrients
and functional components synnemata of I cicadae.
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Table 1. Factor levels of orthogonal experimental design
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Figure 1. Effects of different factors on the extraction rates of adenosine
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Table 2. Results of orthogonal experiment
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Table 3. Composition comparison of extracts before and after ultra-high pressure process
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Figure 2. Ultraviolet spectra of the extracts before and after ultra-high pressure process
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Figure 3. Fluorescence spectra of extracts before and after ultrahigh pressure process
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