6 8 Vol. 6 No. 8
2015 8 Journal of Food Safety and Quality Aug. , 2015

IOouh FRATET 4 HTE O RN ok #?

(1. , 723000; 2. , 723000;
3. , 723000)
¥ E: Hi & , ( )
, Lo(3%) , ,» pPH
SR (B)> (A)>pH  (0O)> (D),
( : =2:1) 0.8%, 50°C,pH 4.0, 1:25
5.97%, 261 i
R ; ; ;
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ABSTRACT: Objective To improve the extraction rate of the coarse polysaccharides. Methods Coarse
polysaccharides were extracted from Hanzhong black tea by using composite enzymes (cellulose enzyme and
pectinase). Based on the single factor experiments, the optimum conditions of the amount of composite
enzymes, the extracting temperature, the pH and the solid-liquid ratio were optimized by orthogonal design
Lo(3%). Results The impact factors were as follows: the extracting temperature(B)>the amount of composite
enzymes(4)>the pH(C)>the solid-liquid ratio(D). The optimized process parameters were the amount of
composite enzymes 0.8%, the extracting temperature 50 C, the pH 4.0, the solid-liquid ratio 1:25. Under the
above conditions, the extraction rate of coarse polysaccharides reached to 5.97%, which was 2.61 times
compared with the extraction by water. Conclusion The optimized process parameters have the
characteristics of the higher efficiency and the lower extracting temperature.
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Fig. 1 UV absorption scan spectrum of glucose and coarse
polysaccharide samples
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Tablel Thefactorsand levelsof orthogonal test

Y (%) B () CpH D
1 0.6 40 4 1:20
2 08 45 45 1:25
3 1.0 50 5 1:30
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Fig. 2 Standard curve of the glucose and regression equation
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Fig. 3 Effects of compound enzyme proportion on the
coarse polysaccharides extraction rates
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Fig. 4 Effects of compound enzyme additive amount on the
coarse polysaccharides extraction rates

3.3.3 RIURE AT S MR IR 69 7)ok

,45°C , 5
6.0 -
S 551 "
=]
&t
=
I
K50 L /
.__'__dd_-—'-l
45 1 1 1 1 1 1
25 30 35 40 45 50 55

HE(C)

5

Fig. 5 Effects of compound enzyme extracting temperature
on the coarse polysaccharides extraction rates
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Table2 Resultsof Lg(3* orthogonal test
A (%) B (C) C pH D (%)
1 0.6 40 4 1:20 4.98
2 0.6 45 45 1:25 5.25
3 0.6 50 5.0 1:30 5.35
4 0.8 40 45 1:30 5.08
5 0.8 45 5.0 1:20 5.54
6 0.8 50 1:25 5.95
7 1.0 40 5 1:25 517
8 1.0 45 1:30 5.69
9 1.0 50 45 1:20 5.86
ky 5.193 5.077 5.540 5.460
k> 5.523 5.493 5.397 5.457
ks 5.573 5.720 5.353 5.373
R 0.380 0.643 0.187 0.087
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Table3 Resultsof variance analysis

F F
4 0.256 2 7.211 6.940 *
B 0.639 2 18.000 6.940 *
c 0.057 2 1.606 6.940
D 0.014 2 0.39%4 6.940
0.07 4
X P>Poos, 5%

R4 WM LR (n=5)
Table4 Resultsof replication experiment(n=5)

(%) (%) (%)
1 5.87
2 6.04
3 5.96 5.97 1.15
4 5.95
5 6.02
2.29
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