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Optimization of Extraction Conditions of Polysaccharide from
Potentilla anserina by Response Surface Methodology
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Abstract: The extraction technology of the water-soluble polysaccharide from Potentiilla anserina was studied in this pa-
per. The influences of liquid-solid ratio (V/W) ,extraction time and temperature on the extraction yield were investiga-
ted. On the basis of single factor tests,a Box-Behnken design (BBD) was used to study the influence of the 3 independ-
ent variables on the extraction yield. The results showed that the optimal extraction parameters were as follows : the liqud-

solid ratio was 20.25: 1 ,extraction time was 4.37 h and extraction temperature was 82 “C. The extraction yield of poly-

saccharide was 24.53 £0.24%.
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Experimental design and variables levels for response
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Fig. 1 Effects of liquid-solid ratio (A) ,extraction duration (B) ,extraction temperature (C) and times of extraction (D) on the

extraction yield of P. anserine polysaccharide
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Table 2 Box-Behnken design matrix and the experimental result
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Fig.2 Response surface plots showing the effect of different extraction conditions on the extraction yield of polysaccharide
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