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1
Table 1 Recoveries of polysaccharides and triterpenoids in different aqueous two-phase systems
(R) /% (NH,) ,S0, K,CO, Na, CO, K, HPO,
86.46 0. 33 98.86 £0. 13 65.38 £0.33 92.30 £0. 47
60.54 £0.29 99.35 +£0.39 80.57 +0. 51 85.93 £0.53
92.60 0. 46 97.77 £0. 15 61.28 £0. 37 96.75 £0.27
100 +0. 00 99.80 +£0. 18 92.93 £0. 38 94.53 £0. 41
94.65 0. 45 48.57 0. 19 74.58 £0.26 85.03 £0.34
100 +0. 00 91.24 +£0.43 95.28 +0. 50 95.67 £0. 28
2.2 /K,CO, 2.3 /K, CO,
(1
(v v ) 0 /K, CO,
: K, CO;4 ( 2).
K, CO,
K,CO, 20% 25%  30%
K,CO, o K,CO,
K,CO, 20% 25%
K,CO,
30% o
1 /K, CO,
Fig.1  Phase diagram of ethanol/ K,CO, o

Ao K,€04) 220%; Ot w( Ky€05) =25%; [: o K,CO5) =30%:
2 /X, CO,

Fig.2  Partition behaviors of polysaccharides and triterpenoids in the system of ethanol/ K, CO,
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Fig.3 Effect of phase composition on the yields of

polysaccharides and triterpenoids
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4
Fig.4  Effect of the ratio of solid to liquid on the yields of

polysaccharides and triterpenoids
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Fig.5  Effect of microwave time and power on the yields

of polysaccharides
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Microwave-assisted aqueous two-phase system extraction of triterpenoids and
polysaccharides in Inonotus obliquus fermentation broth
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ABSTRACT  Microwave-assisted aqueous two-phase extraction technology was applied to the extraction and separa—
tion of the triterpenoids and polysaccharides in the fermentation broth of Inonotus obliquus. The system of ethanol/
K,CO, was selected and the distribution behaviors of the triterpenoids and polysaccharides were studied by investiga—
ting partition coefficient and recovery rate. Taking ethanol/K,CO, as extract reagent microwave assisted extraction
was optimized. The optimal extraction conditions were as follows: the phase composition was K,CO, and ethanol with
mass fraction of 25% and 24% respectively the ratio of solid to liquid was 1: 50 microwave power was 540 W mi-
crowave time was 120 s. Herein the yields of triterpenoids and polysaccharides were (99.22 +0.68) % and (98. 34
+£0.83) % respectively. The removal ratio of protein and mycelia were (94.67 £0.74) % and 100% respective—
ly. The extraction and separation of the triterpenoids and polysaccharides were integrated into one step using this
method to realize the removal of protein and mycelia simultaneously. This was beneficial to the following purification
operation.

Key words aqueous two-phase system of ethanol/K, CO;; Inonotus obliquus; triterpenoid; polysaccharide; micro—

wave-assisted extraction
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