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W% R 0.217 0.357 0.240

H13% 2 AP 22 70 M 2 R m] A, 4% R XHR BRSSO A A R/ NI < 2 BGHLE (T B) > BRE (1
C) > RARMIEI (T A) o HIESCIREE SR ol LB AT 2 N R R4 G 08 A3 B, Gy, RIEPRIR R I [H]
35 min, PR 60 C,BRHSE 0. 25 mol/L N RIT 2,

2.2.2 BREFENH

®3 HRBREARMAESTR

J7 22K F B2 J5 SRl FAg PH BT 3
A 2 0.084 866 67 0.042 433 33 11.37 0.080 9
B 2 0.212 866 67 0.106 433 33 28.51 0.033 9 %
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Study on Acid Extracting Technology of Polysaccharides from Perilla Meal

ZHU Jian-fei' > ,XIAO Yi'”> ,TANG Chun-hong'” ,YU Hai-bao’
(1. College of Environmental and Biological Engineering, Chongqing Technology and Business University,
Chongqing 400067 , China
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Abstract: In this paper, hydrochloric acid was employed as extracting agent to extract polysaccharides from
Perilla meal and the yield is examined from such three factors as temperature ,time as well as concentration of HCI.
Through orthogonal test, the optimal conditions for extraction were obtained, extracting time 35 min, extracting
temperature 60 °C ,and HCL concentration 0. 25 mol/L respectively. The extraction yield of polysaccharides from
Perilla meal was 1.42% under the optimal condition.
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