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Study on the Extraction Technology of Polysaccharide from
Dioscorea opposite Thunb

SUN Feng, GU Wen-ying, DING Xiao-lin
(Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi 214036, China)

Abstract; The paper studied the extraction of polysaccharide from Dioscorea opposite Thunb. .
Single factor test and orthogonal experiment design methods L, (3') were applied to analyze the
influence of those factors such as solid-liquid ratio, temperature, time and ethanol concentration
on the extraction of the polysaccharides. Experimental results indicated that temperature and
solid-liquid ratio would significantly affect the polysaccharides extraction. The optimal solid —
liquid ratio was 1 ¢ 9, temperature was 50 C, extraction time was 2. 5h and ethanol concentration
was 75%. Under this condition, the yield of water-soluble polysaccharides in Dioscorea opposite
Thunb. was 0. 2449 % (by fresh yam).
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