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Auricularia auricular
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Table 2 The results of response surface experiments
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Fig 6 Response surface and contour map of the interaction of various factors on the dissolution rate of

Auricularia auricular polysaccharide
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Process Optimization for Improving the Dissolution Rate of
Auricularia auricula Polysaccharide by Yeast Fermentation Method

GUO Xin'?, GUO Meng'”’
1. College of Food Engineering, Zhangzhou Institute of Technology, Zhangzhou Fujian 363000, China;
2. The Applied Technical Engineering Center of Further Processing and Safety of Agricultural Products,
Higher Education Institutions in Fujian Province, Zhangzhou Fujian 363000, China

Abstract: The yeast fermentation method was used to improve the dissolution rate of Auricularia auricula polysaccharide. The De-
sign Expert 8.0.6. 1 software was used to establish the multiple regression simulation equation, and the response surface optimi-
zation was carried out for the four factors that affect the dissolution rate of Auricularia auricula polysaccharide: yeast addition a-
mount, fermentation temperature, fermentation time and pH. The results showed that the best process conditions of yeast fermen-
tation were: yeast dosage 0.75 g/L, fermentation temperature 30 °C , fermentation time 16 h, pH 6.5. Under these conditions,
the dissolution rate of Auricularia auricula polysaccharide was 17.65% , which was close to the predicted value (17.74% ), in-
dicating the accuracy and reliability of the regression model.

Keywords : Auricularia auricular ;polysaccharide ; yeast fermentation ; dissolution ;response surface optimization
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