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Abstract: In this paper,the microwave assisted extraction”of pomegranate peel polysaccharide was optimized and itsim-

munomodulatory activity was studied. Based on the single factor experiment, the optimum extraction condition was deter-

mined by response surface analysis method. The solid-liquid ratio, extraction time,and microwave power were chosen as

independent variables and the yield of pomegranate peel polysaccharide was selected as response value. Under the opti-

mum extraction condition of solid-liquid ratio”of 44: 1 mL/g, extraction time of 10 min,and microwave power of 450 W,

the yield of pomegranate peel polysaccharide was 10.48% . In addition, the immunomodulatory effects of macrophage

RAW264.7 was preliminarily verified by MTT, neutral red essay,NO release determination,and adhesion test.
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Table 1 ~ Factors and levels in three-factor and three-level response surface analysis
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Table 2 Results of response surface methodology

) IKF- Level PPP 7353
ﬁ?\jﬁ 7 Yield of PPP
0. X1 Xz X3 (%)

1 1 I 0 9.0
) 0 0 0 10.8
5 0 -1 1 8.9
p 0 1 1 8.1
; 0 0 0 10.6
0 0 0 0 10.0
0 0 0 0 10.4
11 1 -1 0 7.9
7 0 0 0 10.1




1018 RINTYIRRFE I % Vol. 30
x3 ZREEFEBEHFESTER
Table 3 Analysis of quadratic regression model from data in Table 2
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Fig. 2 Response surface plot for effects of different extraction parameters on the response yield
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Note : X :liquid/material ratio; X, : microwave time ; X5 ; microwave power
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B4 PPP X RAW264.7 B &40 R NG B2 88 1 #9520 (400X, 1h)
Fig. 4 Effect of PPP on adhesion of RAW264.7 cells(400X,1h)
T Ze A2 14 5 47 1B 8 g/ mlL (1 PPP R,

Note ; Result of the blank was showed in the left picture,and that of the 8 wg/mL PPP was showed in the right one.
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