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Study on extraction process of polysaccharide from Mesona chinensis
by ultrasonic — assisted enzymatic method
JI Hui - jie, YANG Yan — jun,SHEN Qi — hui, YU Li - ying, ZHANG Yue - wei, LI Chang — jian
(College of Chemistry and Pharmaceutical Engineering, Jilin Institute of

Chemical Technology, Jilin Jilin 132022)

Abstract : Taking Mesona chinensis as raw material, the polysaccharides was extracted by ultrasonic assisted
enzymatic method. The effects of single factors, including the variety and the concentration of signal en-
zyme, the concentration of complex enzymes and the ratio, enzymolysis time, enzymolysis temperature and
pH on the extraction efficiency of polysaccharides were investigated, and orthogonal experiments was used
to optimize the extraction process. Results showed that the optimum conditions were as follows: concentra-
tion of complex enzyme ( cellulose: pectinase =1:1) 5% , enzymolysis temperature 50 °C , enzymolysis time

2 h and pH of 7. Under these conditions, the extraction efficiency of polysaccharides reached 6.60% .
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