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Optimization of Extraction Technique of Polysaccharides
from Duanaliella salina
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ABSTRACT Aiming at the extraction of polysaccharide from Duanaliella salina, experiment factors and
levels were firstly selected by single-factor tests in this paper. According to the Box-Benhnken center-united
experimental design principles, the method of response surface analysis with 3 factors and 3 levels was adopt-
ed. The factors influencing the extracted technology were determined by means of regression analysis and re-
sponse surface was graphed with the extraction rate of Duanaliella salina polysaccharide as the response val-
ue. The results showed that the optimum conditions were: the extraction temperature of 81°C, pH value of
extraction of 8. 80, extraction time of 210 min, and that the extraction rate of Duanaliella salina polysaccha-
ride was up to 8. 77% while ratio of water to material was 25 * 1(v/w). The polysaccharide products extrac-
ted from Duanaliella salina under optimum condition were analyzed by infrared and other methods. The re-
sults indicated that there were acidic polysaccharides with uronic acid and sulfated polysaccharides in the
products. Their glycosidic bond were a-type mainly.

Key words Duanaliella salina, polysaccharides, extraction, response surface analysis (RSA)
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