
Comparison of Techniques for the Extraction of Components from Coriolus versicolor
Fruiting Body

黃凱煜、楊博文

E-mail: 9805938@mail.dyu.edu.tw

ABSTRACT

Coriolus versicolor is an obligate aerobe that is commonly found year-round on dead logs. The polysaccharides were found to be

active components in it. The polysaccharides also contain some of polysaccharopeptides .The polysaccharopeptides produced by

Coriolus versicolor are effective immune-potentiators , which are used to a supplement of chemotherapy and radiotherapy for

cancers and various infectious dieases. Experiments were carried out based on the L25 and L9 orthogonal arrays of Taguchi method.

Expermental factors such as extraction solvent , temperature, time and solid/solvent ratio,were used to investigate their yield of

active components on the different extraction conditions. The goals of this research is to extract and analyze active components of

total saccharides, adenosine, total triterpenoids from Coriolus vesicolor fruiting body as well as to compare the amount of total

saccharides , adenosine , total triterpenoids from different extraction techniques .

In comparison of different extraction techniques by water as solvent, at 100 oC , 30 minutes extraction time and the ratio of solid to

liquid of 1 : 20 , the yield of total saccharides by using microwave-assisted extraction (MAE) were superior to those using

ultrasonic-assisted extraction (UAE) and heating reflux extraction (HRE). As water was using for solvent, at 100 oC, 30 minutes

extraction time and the ratio of solid to liquid of 1 : 25, the yield of adenosine by using microwave-assisted extraction (MAE) were

superior to those using heating reflux extraction (HRE) and ultrasonic- assisted extraction (UAE). As 75 % ethanol was using for

solvent, at 80oC , 30 minutes by extraction time and the ratio of solid to liquid of 1 : 30, the yield of total triterpenoids by using

microwave-assisted extraction (MAE) were superior to those using ultrasonic -assisted extraction (UAE) and heating reflux extraction

(HRE).

Keywords : Coriolus versicolor、polysaccharide、polysaccharopeptide、total saccharides、adenosine、total triterpenoids

、microwave-assisted extraction、ultrasonic-assisted extraction、orthogonal arrays of Taguchi method
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