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Abstract
and evaluate its antioxidant capacity. [ Method] Taking the content of polysaccharide of Plantago asiatica as the evaluation index, combining

[ Objective ] To optimize the ultrasonic extraction process of polysaccharide of Plantago asiatica by response surface methodology

single factor test and Box-Behnken response surface method to optimize the extraction process of Plantago asiatica polysaccharide to obtain the
best technical parameters. In addition, the scavenging ability of Plantago asiatica polysaccharides on - OH and O, -~ free radicals was investi-
gated to evaluate their antioxidant activity. [ Result] The optimal ultrasonic extraction process conditions for polysaccharide of Plantago asiati-
ca were exiraction temperature 61 °C, ultrasonic time 68 min, and solid-liquid ratio 1:34. Under this condition, the PLP content could reach
12.25% = 0.18% (n = 3), which was only 0. 12% different from the theoretical value. In addition, when the polysaccharide of Plantago
asiatica was 1 mg/mL, the removal rate of + OH and O, free radicals were about 75. 46% +0. 54% and 70. 17% +0. 94%, respectively.
[ Conclusion] The ultrasonic extraction process of Plantago asiatica polysaccharide optimized based on response surface method is accurate and
feasible, and can be used for the extraction of Plantago asiatica polysaccharide; Plantago asiatica polysaccharide has a certain antioxidant ca-

pacity.
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Table 1 The factors and level design of response surface analysis
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Fig.1 Effects of extraction time(a) ,extraction temperature(b)and material-to-liquid ratio(c)on PLP content
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