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ABSTRACT: Objective To optimize the hot water extraction technology for polysaccharides from mycelium of
Hericium erinaceus. Methods Three factors including solid-liquid ratio, extraction time and extraction temperature
were selected to optimize the extraction process of polysaccharides from Hericium erinaceus mycelium by hot water
extraction via Lo(3*) orthogonal test based on single factor experiments. Results The yield of polysaccharides from
Hericium erinaceus mycelium reached the highest (1.76+0.01)% under the following conditions: the solid-liquid ratio
was 1:20 (m:V, g/mL), the extraction time was 1.0 h, and the extraction temperature was 70 °C. Conclusion The
optimized method is simple, rapid and stable, which provides a reference for the processing and utilization of
Hericium erinaceus mycelium polysaccharides and related research.
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Fig.2 Effect of solid/liquid ratio on yield of polysaccharides from
Hericium erinaceus mycelium (n=3)
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Fig.3 Effect of extraction time on yields of polysaccharides from
Hericium erinaceus mycelium (n=3)
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Fig.4 Effect of extraction temperature on yields of polysaccharides
from Hericium erinaceus mycelium (n=3)
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