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Abstract : The objective of this study was to optimize the extraction process of polysaccharides from Cordyceps cicadae by

response surface methodology (RSM) . Extraction temperature , extraction duration, solid-liquid ratio and times of extrac-

tion were investigated by single factor tests and RSM using the yield of polysaccharides from C. cicadae as index. The op-

timum extraction conditions of polysaccharides were optimized as follows ; extraction temperature of 88 °C ,solid-liquid ra-

tio of 1:23  extraction duration of 97min and with two times of extraction. Under the optimized condition, the yield of pol-

ysaccharides was determined to be 6. 787% ,which was in line with predicted value. Hence, it was concluded that the

model well predicted the yield of polysaccharides from C. cicadae ,and RSM was applicable and feasible for the optimiza-

tion of the extraction process of polysaccharides from C. cicadae.
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Table 1  Factors and levels of response surface methodology
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Fig. 1  Effect of extraction temperature on the extraction

yield of polysaccharides
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Table 2 Design and results of response surface methodology test
R 47K ¥ Coding level ZHEER
No. - Yield of
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1 -1 1 0 6.02
2 0 0 0 6.82
3 1 0 -1 5.05
4 1 -1 0 5.75
5 0 -1 -1 5.63
6 1 0 1 5.90
7 0 0 0 6.80
8 1 1 0 5.64
9 0 0 0 6.87
10 0 1 1 6.46
11 -1 -1 0 5.87
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12 0 1 6.33
13 0 0 6.78
14 -1 1 5.89
15 0 -1 5.95
16 0 0 6.74
17 1 -1 5.44
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Table 3  Analysis of variance (ANOVA) of the regression model
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Fig. 5 Contour plot and response surface plot for interactive effect of extraction temperature and extraction time on extraction yield
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