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Abstract

The polysaccharide in root of Salvia miltiorrhiza was extracted with water with the aid of micro-
wave. Through single factor experiment and orthogonal experiment, the optimal process parame-
ters were obtained: microwave time 120 s, ratio of liquid to material 25:1, microwave power 350
W, microwave temperature 80°C. Under the optimal conditions, the extraction rate was 84.556 mg/g.
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Figure 1. Standard curve for polysaccharide content determination
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Table 1. Influence of microwave time on rate of extraction

F 1. WA E X AR F A

Tl it i) 60s 90's 120 s 150 s 180s
FRIE 61.604 70.938 80.271 75.377 69.866

Table 2. Influence of microwave power on rate of extraction

PR AN ESSE N ES DA

(e SES 150 W 250 W 350 W 450 W 550 W
FRIE 66.977 70.534 78.847 73.921 72.329

Table 3. Influence of the rate of liquid to material on rate of extraction
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Wk 15:1 20:1 25:1 30:1 35:1
FRIE 69.946 72.133 79.718 67.648 67.254
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Table 4. Influence of microwave temperature on rate of extraction
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TR 50°C 60°C 70°C 80°C 90°C
e 71.595 74.556 80.258 84.156 76.672

Table 5. The results of orthogonal experiment and range analysis
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S A: T I E)/s B: DjE/W C: kIt D: ik E/C $RELR (mg/g)
1 1 (90) 1 (250) 1(20:1) 1 (70) 76.422
2 1 2 (350) 2(25:1) 2 (80) 82.356
3 1 3 (450) 3 (30:1) 3 (90) 78.405
4 2 (120) 1 2 3 80.689
5 2 2 3 1 79.044
6 2 3 1 2 83.619
7 3 (150) 1 3 2 81.093
8 3 2 1 3 78.911
9 3 3 2 1 77.244

BIE 1 79.061 79.401 79.651 77.570

BI1E 2 81.117 80.096 80.096 82.356

YA 3 79.083 79.756 79.514 79.335

Wz 2.056 0.703 0.582 4.786
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Table 6. Analysis of variance for the results of orthogonal experiment

= 6. EXRWERIFEDN

S M 257 A H HiE F k. BEE
TR 1] 8.369 2 15.052
Wk Th® 0.740 2 1.331
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