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Optimization of the technology for extracting polysaccharide from
Broussonetia papyrifera by response surface methodology (RSM)
SHU Shi'*, YANG Juan™~

(1.College of Life of Guizhou University , Guiyang 550002 , China;2.Key Laboratory of Chemistry for
Natural Products of Guizhou Province and Chinese Academy of Sciences, Guiyang 550002, China)

Abstract ;. Objective ;: The technology for extracting crude Broussonetia papyrifera polysaccharide was optimized by
response surface methodology (RSM).Methods ; On the basis of single factor experiments, the optimum conditions
for the extraction of polysaccharide were obtained through Box-Benhnken center-united experiment design and
response surface methodology with 4 factors and 5 levels.Then the factors influencing the technological parameters
were determined by regression analysis. Response surface and contour were finally graphed with the extraction
rate as the response value.Results; The optimum conditions of extracting Broussonetia papyrifera polysaccharide
were as follows : the ratio of material to solvent of 1:5.3(w/Vv) ,extraction time of 3h,4 times extraction and extraction

temperature of 96.5°C.Conclusion; The yield of polysaccharide is 6.03% under the optimum conditions.
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Study on physicochemical property changes of
tea seed oil during refining process and selecting the refining conditions
GUO Hua' ,ZHOU Jian-ping' ,HE Wei' ,LIU Dong—min’

(1.College of Food Science and Technology , Hunan Agricultural University , Changsha 410128, China;
2.State Key Laboratory of Food Science, Nanchang University , Nanchang 330047 , China)

Abstract: This paper reported the selected refining conditions of tea seed oil and the main physicochemical
property changed during refining process. The results showed that peroxide value decreased in decoloring
process.The color and acid value changed during deodorization process. Components of the fatty acid were
measured by gas chromatography,and it showed that two refining process, caustic refining and defatting, it had
impacts on the fatty acid components in tea seed oil. Stearic acid decreased slightly in content after caustic
refining, while palmitic acid content got remarkably decreasing in winterized oil. The optimum conditions for caustic
refining were as follws: the temperature at 30°Cand the concentrations of 18°B’e caustic soda and 0.2% extra
caustic soda.The optimal condition for bleaching were as follws:the temperature at 100~110°C for 25 minutes and
the dose of bleaching clay 2.5%~3.0% .The deodorization temperature was suitable at 180°C, 1h. Winterizing time
requires at least 8h with temperature maintained within 6~8°C for lipid crystallite forming.

Key words :tea seed;peroxide value;fatty acids; GC determination
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