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Study on Extraction Process of Polysaccharide from Bletilla striata

LIU Guang-bin®, HUANG Zhong*, HUANG Chang-gan®, WEN Yu-de", PENG He-bin"Ca. Applied Chemical Institute,
b. Science College, Jiangxi Agricultural University, Nanchang 330045, China)

ABSTRACT: OBJECTIVE To improve the technology of extracting polysaccharide from Bletilla striata ( Thunb) Reichb. f. and pro-
vide theory basis for the product development. METHODS Several new technologies used in the experiment include soaking for 24 h
before decoction and applying ZTC1 +1 ( I ) natural clarifying agent etc. The content and conversion of the polysaccharide was deter-
minated by phonel-sulfuric acid method. RESULTS The content and conversion of the polysaccharide obviously raised and best ex-
traction effect was obtained, when clarifying for 4h and 4% B component,2% A component (B: A =2:1) were added. CONCLUSION

The new technology distilling polysaccharide from Bletilla siriata ( Thunb) Reichb. f. is worthy to be generalized.
KEY WORDS: Polysaccharide of Bletilla striata ( Thunb) Reichb. f. ; clarifying agent; extraction
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Tab 1 The content of the polysaccharide and the conversion of the polysaccharide by different extraction technology
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