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Optimization of Water Extraction for Polysaccharide
from Sipunculus nudus Linnaeus
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Abstract: The aim of this study is to choose the optimum water extraction process of water solu-
ble polysaccharide from Sipunculus nudus Linnaeus. The orthogonal test design with four fac-
tors was used to study the effect of the ratio of material to fluid, extraction time, extraction
temperature and extraction times on the extracting rate of water soluble polysaccharides from
S. nudus. The factors that affected polysaccharide yield from S. nudus ranked as extraction tem-
perature > ratio of material to fluid > extraction time > extraction times. The optimum ex-
traction conditions were temperature of 100°C ,ratio of material to fluid of 1 ¢ 12 g/mL,time for
3h and extraction for 4 times. Under the above conditions,the optimum extraction rate reached
1.22%. This extraction technology is stable and practical with high extraction rate.
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Fig. 4 Effect of ratio of material to fluid on the extrac-

Note: Ki ~ Kj represent the mean polysaccharide yield of each factor
tion percent of polysaccharides
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in each level. R represents the range, R = the maximum average yield

— the minimum average yield.
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