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Optimization of Extraction Technology of Polysaccharides by Hydrothermal Method

from Longjing-changye (Camellia sinensis)
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(1. College of Horticulture , Northwest A& F University ,Yangling , Shaanzi 712100, China;

2. Tea Research Institute ,Chinese Academy of Agricultural Sciences » Hangzhou,Zhejiang 310000, China)

Abstract: Hydrothermal method was used for the extraction of tea polysaccharides from Longjing-changye

leaves. Effects of extraction time, temperature, and solid/water ratio on the yields of tea polysaccharides

were studied. The orthogonal experiment was designed to optimize the extraction conditions. The results

showed that the order of the factors affecting the extraction was temperature>> time>>solid/liquid ratio.

The optimum yield of tea polysaccharides was 110. 23 mg » g ! at 120°C with solid/solvent ratio 1 : 25(g *

mL ') for 90 min.
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Fig. 2 Effect of extraction temperature on tea

polysaccharide yield
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Fig. 4 Effect of solid/solvent ratio on tea polysaccharide yield
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Table 2 Orthogonal array design Ly (3%) with experimental results

of polysaccharide yield from longjing-changye

FS
WE e REBGRE BRI e
/min /°C /(gemlL 1) /(mge+g 1)
1 30 100 1:15 12. 60
2 30 120 1: 20 99.11
3 30 140 1:25 97.50
4 60 100 1: 20 68. 84
5 60 120 1:25 100. 72
6 60 140 1:15 74.99
7 90 100 1:25 95. 46
8 90 120 1:15 97.48
9 90 140 1: 20 89. 41
K1 69.73 58.97 61.69
K2 81.52 99. 10 86. 04
K3 94.12 87.3 97. 89
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Table 3 The results of verification tests
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2 90 120 1:25 110. 65
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