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Resear ch progress on extraction methods of Lycium barbarum
polysaccharides
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ABSTRACT: Lycium barbarum polysaccharide (LBP) is widely used in medicine, health, beauty and other fields, for
its effects such as increasing immunity, anti-oxidation and anti-aging, regulating blood lipid, lowering blood glucose,
neural protection and anti radiation, etc. This paper ssimply introduced the structure and function of LBP, and mainly
summarized and compared the research progress on technological parameter of soaking extracting method,
microwave assisted extraction, ultrasonic assisted extraction and enzyme assisted extraction method. For material
pretreatment, the Goji berry were dried and crushed, without any particle size requirements, except for few 40~100
mesh in some articles. For ratio of solid to liquid, 1:10~1:30 were frequently used. The extraction temperature and
time differed significantly, for extraction time, soaking extraction was the longest, and microwave method, ultrasonic
method and enzymatic were relatively short; for extraction temperature, enzymatic extraction are al below 60 C,
while the other 3 methods were relatively high, most at 60~90 ‘C. Under these conditions, the extraction ratio of
soaking extraction was lower than the other 3 methods. The optimization of LBP extraction process can lay
foundation for deep processing and utilization of Goji berry.
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