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Optimization of extraction process of polysaccharides from
Potentilla Anserina L. by response surface methodology
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Abstract:The single factor test and response surface methodology were adopted to optimize the extraction
process of polysaccharides from Potentilla Anserina L. Three factors including extraction temperature
extraction time and the ratio of liquid to material were selected with the Box-Behnken design. Response
surface methodology showed that the optimal conditions of polysaccharides extraction were: extraction
temperature 72 °C  extraction time 102 min the ratio of liquid to material 28 mL/g and twice for
extraction. Under these conditions the yield of polysaccharides was up to 21.28%  which was well
matched with the predictive yield of 21.44% .
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