
 

�������� 2014 	 2 
� 31 �� 2                          

Chin J Mod Appl Pharm, 2014 February, Vol.31 No.2      �167� 

Pharm(�������), 2008, 23(7): 572-577. 

[7] ZHANG Y Q, WANG P, JI Y J, et al. Theory of traditional 

Chinese medicine medicinal material [J]. J Shandong Univ 

Tradit Chin Med(��������� ), 2011, 35(4): 

291-295. 

[8] TANG S H, YANG H J, HUANG L Q. Discussion of concept, 

formation and significance of traditional Chinese medicine 

property [J]. J Tradit Chin Med(����), 2010, 51(4): 

293-296. 

[9] XIA D S. Using taboo and toxicity control of toxic medical 

materials in Chinese pharmacopoeia 2010 [J]. Chin J Mod 

Appl Pharm(��������), 2011, 28(7): 640-643. 

[10] WANG Z, ZHANG P J. Associated research on the traditional 

Chinese medicine nature [J]. Chin J Mod Appl Pharm(���

�����), 2013, 30(8): 859-863. 

�����2013-02-18

 

 

 

~�����0IJjk�� 

 

 
 

���

1

����

2

��	


2

���

2

����

2*

(1.,�����-.�,� 710061�2.,����1����.��, �

� 712100) 

 

�����  �BTUVWXY�Z[\]^!�	  _XY`a�bc�defg�Bhij�k� 4 fg 3 lm�

nop$%EqTUVWXY��Z[\Or]^�B�stuvwxy�`a!
�  TUVWXY�Z�]^[\

z{�|}~�� 30%��Z1� 95 ���Z�� 2.5 h���� 30�1!d�z{���XY��� 33.6%����X

Y`a� 6.177%!TUVWXY���Z`a� 5.993%�vwx`a��!
�  ]^[\�Z������vwx`

a�����TUVW�XY�Z! 

���TUVWRXYR�ZRnopE 

������R284.2       ������B       �����1007-7693(2014)02-0167-06 

 

Optimization of Extraction Technology for Polysaccharides in Inonotus Obliquus 

 

ZONG Shichun

1

, YU Zhaocheng

2

, ZHAO Deyi

2

, ZHANG Kangjian

2

, GAO Jinming

2*

(1.Division of Medical Clinic, 

Xi’an University of Posts and Telecommunications, Xi’an 710061, China; 2.College of Science, Northwest A&F University, 

Yangling 712100, China)

 

 

ABSTRACT: OBJECTIVE  To optimize the extraction process for polysaccharides in Inonotus obliquus. METHODS  The 

content of Inonotus obliquus polysaccharides was used as index based on the one-factor tests, and the method of response surface 

method with 4 factors and 3 levels was adopted. The content of heavy metal in the extraction was detected. RESULTS  The 

optimum conditions of Inonotus obliquus polysaccharides extraction as follows: ethanol concentration was 30%, extraction 

temperature was 95 �, time of extraction was 2.5 h and the ratio of material to solvent was 30�1. Response surface analysis 

predicted that the production of crude polysaccharide was 33.6% and the content of polysaccharide was 6.177%, respectively. By 

using verification test, Inonotus obliquus polysaccharides reached 5.993% without significant difference compared with the 

prediction. And the level of heavy metal significantly decreased. CONCLUSION  The optimized extraction process can obtain 

high extraction rate, low level of heavy metal content, and can be used for extraction of Inonotus obliquus polysaccharides. 

KEY WORDS: Inonotus obliquus; polysaccharides; extraction; response surface method 
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Fig 1  The extraction process of Inonotus obliquus polysac- 

charides 
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Fig 2  Effects of different concentrations on the extraction 

yields of polysaccharides 
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Fig 3  Effects of different temperatures on the extraction 

yields of polysaccharides 
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Fig 4  Effects of different time on the extraction yields of 

polysaccharides 
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Fig 5  Effects of different ratio of material to solvent on the 

extraction yields of polysaccharides 
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Tab 1  The table of levels of independent variables in coded 

«> A ¬*®/% B ¯°t®/± C ¯°¦²/h D ³´p 
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25 75 1.5 30�1 

 0 30 85 2.0 35�1 

 1 35 95 2.5 40�1 
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Tab 2  Designs and results of the response surface tests 

µ¶· 

A ¬* 

®/% 

B ¯° 

t®/± 

C ¯° 

¦²/h 

D 

³´p 

¸¹ 

¯°º/% 

 1 −1 

 0  0  1 4.562 

 2  0 −1 −1 

 0 4.028 

 3  0 −1 

 0 −1 

4.206 

 4  1  0 −1 

 0 4.756 

 5  1  0  1  0 5.014 

 6 −1 

 0  0 −1 

4.247 

 7  0  1 −1 

 0 4.757 

 8 −1 

 0  1  0 4.618 

 9 −1 

 0 −1 

 0 4.034 

10  0  1  0 −1 

6.036 

11  0  0  1 −1 

5.665 

12  0  0 −1 −1 

4.657 

13 −1 −1 

 0  0 3.918 

14  1  1  0  0 5.169 

15  0 −1 

 0  1 4.415 

16  0  0  0 0 5.237 

17  0  0  1  1 5.233 

18 −1 

 1  0  0 4.960 

19  0 −1 

 1  0 4.062 

20  0  0 −1 
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21  1 −1 

 0  0 4.224 

22  0  0  0  0 4.998 

23  0  1  0  1 4.774 

24  0  0  0  0 4.861 

25  1  0  0  1 4.589 

26  0  0  0  0 4.949 

27  0  1  1  0 5.048 

28  1  0  0 −1 
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Tab 3  Analysis of variance of the extraction yields of 

polysaccharides 
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B-t® 2.89  1 2.89 37.92 <0.000 1 

1)
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Fig 6  Effects of different temperatures and concentrations 

of ethanol on extraction yields of polysaccharides 
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Fig 7  Effects of different time and concentrations of 

ethanol on the extraction yields of polysaccharides 
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Fig 8  Effects of different ratio of material to solvent and 

temperatures on the extraction yields of polysaccharides 
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Fig 9  Effects of different time and temperatures on the 

extraction yields of polysaccharides 
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Fig 10  Effects of different ratio of material to solvent and 

temperatures on the extraction yields of polysaccharides 
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Fig 11  Effects of different ratio of material to solvent and 

time on the extraction yields of polysaccharides 
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Fig 12  The heavy metal content of the extract in different 

solvents 
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