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Process optimum for extracting polysaccharide from
laminaria japonica by ultrasonic-enzyme synergistic method and

preparation of laminaria japonica beverage
REN Zhuang, ZHAO Ji-si, ZHENG Jun-yuan, WU Wen-jie "
(College of Chemical Engineering and Materials Science, Tianjin University of Science and Technology,
Tianjin 300457, China)

Abstract: The ultrasonic-enzyme synergistic method is used to extract polysaccharide from laminaria japonica
produced in Shandong area and laminaria japonica polysaccharide beverage is developed. The optimal conditions for
extraction of polysaccharide form laminaria japonica are determined as follows:the mass contents of cellulase, pectinase
and papain are 0. 3% ,0.7% and 1.5% respectively, pH = 5.5, the ratio of solid to liquid is 1:150 and extraction is
firstly performed at 55°Cfor 4 h,and then the reaction system is rapidly heated to 90°C that is kept for 1 h. After de-
enzyme, the system carries out ultrasonic reaction for 30 min under 55°C of water bath.Given these conditions, the yield
rates of polysaccharide and fucoidan can reach 19.4% and 6.96% respectively. The optimum formula of laminaria
japonica beverage is that the mass contents of white granulated sugar, citric acid, honey and strawberry flavor are 5%,
0.12% ,3% and 1. 5% ,respectively.
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