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A W BE T A R Y FEL R 0. 04 ~ 0. 18 mg/mL,,
SR T v B R 2 R SR ORI A i L (2)
H(3),

(BB =”—V”><100%, (2)

m

w(ZHE) = [ (B —w(RJFHE ] x0.9 x100%
(3)

F(2) F(3) 1,0, 9 Shy 525 0 5 5 ol o) 3R M A
IERE HA SR 1.3.1 75,
1.3.3 DPPH @ w2 /A F a9l 2

HRAESCHR[ 16 ], FREL—E 5 i) DPPH, FIJE/K &
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Fig.1 Effect of temperature on extraction efficiency

of polysaccharides from Ganoderma lucidum
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Fig.3 Effect of time on extraction efficiency of

polysaccharides from Ganoderma lucidum
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Tab.1 Orthogonal design and results

. AR BRI CHEEl o(2HE)/
B2 - N . .
HEE/C (g'mL=")  EFE/min %
1 120 1:40 20 2.89 +0. 082
2 120 1:50 30 4.23 £0.051
3 120 1: 60 40 4.09 £0.072
4 125 1:40 30 4.02 £0.029
5 125 1:50 40 4.51 +0.038
6 125 1: 60 20 3.84 £0.015
7 130 1:40 40 3.65 0. 031
8 130 1:50 20 3.88 £0.054
9 130 1: 60 30 4.09 £0. 110
k, 3.74 3.52 3.54
ky 4.12 4.21 4.11
ky 3.87 4.01 4.08
R 0.39 0. 69 0.58
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Tab.2 Effect of extraction frequencies on yield of

polysaccharides from Ganoderma lucidum

PREGKEL w (BB /% o (IEEHE) /% w(ZH) /%
1 6.31 £0.072 1.26 0. 021 4.54 +0.031
2 3.24 +0. 041 0.53 0. 014 2.24 0.022
3 1.59 £0.017 0. 42 0. 006 1. 14 £0. 005
4 0.84 +0.012 0.21 +0. 005 0.57 0. 004
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Fig.4 Effect of polysaccharides from Ganoderma lucidum

on scavenging activity of DPPH radicals
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Combined Drying of Heat Pump with Hot Air for Southern
Corrugated Rice Noodles
LI Jianxiong', YANG Aidi', TANG Xiaojun', ZHANG Mingwei""*, WEI Zhencheng', ZHANG Yan'

ZHU Rongye’, ZHONG Yuanai’, ZOU Liyun’
(1. Sericultural & Agri-Food Research Institute, Guangdong Academy of Agriculitural Sciences/Key Laboratory

2

of Functional Foods, Ministry of Agriculture/Guangdong Key Laboratory of Agricultural Products Processing ,
Guangzhou 510610, China; 2. Guangdong Bawanghua Food Co Litd, Heyuan 517500, China)

Abstract; With the dry effect evaluating value, comprehensively reflecting the product quality, energy
consumption, and drying rate during drying of southern corrugated rice noodles. As the index, effects of
heat pump drying temperature , moisture changing point, and hot air drying temperature on the combined
drying effect of southern corrugated rice noodles were researched, and the technological conditions were
optimized by the full factorial design. The results showed that the heat pump drying temperature, mois-
ture changing point, and hot air drying temperature significantly affected the dry effect evaluating value.
The optimum combined drying conditions for southern corrugated rice noodles were as follows; the heat
pump drying temperature 48 °C , moisture changing point 23% , and hot air drying temperature 78 °C.
Under these optimized conditions, the dry effect evaluating value was 86. 19, which was 11. 99% and
13. 15% higher than that obtained from the hot air drying and heat pump drying methods.

Keywords : southern corrugated rice noodles; heat pump drying; hot air drying; combine drying; energy

consumption ; product quality
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Study on Extraction of Polysaccharides from Ganoderma lucidum by
Hot Compressed Water and Its Antioxidant Activities

CAO Lili', ZHOU Jun®, ZHENG Feng', YAO Jiangqi', WANG Tao',
JIANG Shaotong', PANG Min'**

(1. School of Food Science and Engineering/Key Laboratory for Agriculture Products Processing of
Anhui Province, Hefei University of Technology, Hefei 230009, China;

2. Anhut Huangshan Yunle Lingzhi Co Lid, Xuancheng 242609, China)

Abstract; With superfine fruiting body powder of Ganoderma lucidum as raw materials, extraction tem-
perature, extraction time, and solid-liquid ratios on the extraction of polysaccharides and the scavenging
activity on DPPH radicals were investigated. The orthogonal experiments were used to optimize extraction
process of Ganoderma lucidum polysaccharide by hot compressed water. The results showed that the opti-
mal extraction conditions were as follows: extraction temperature 125 °C , extraction time 30 min,and the
solid to liquid ratio 1: 50 (g/mL). Under these optimal conditions the yield of polysaccharides was
4.54% . The antioxidant activities results showed that the polysaccharides from Ganoderma lucidum pos-
sessed the scavenging abilities on DPPH radicals, which increased with the increased polysaccharides

concentrations.

Keywords: Ganoderma lucidum; polysaccharides; antioxidant activities; hot compressed water
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