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超声波结合微波辅助提取米糠多糖的研究

丁宏伟

齐鲁师范学院生物系, 山东 济南 250013

摘要： 采用超声波技术及微波技术联合应用辅助处理脱脂米糠,提取其中的米糠多糖,研究了超声波处

理时间、微波处理时间以及料液比对米糠多糖提取率的影响。并与传统的热水浸提法进行比较,结果表

明:微波处理时间及超声波处理时间两个因素对多糖提取率有明显影响,料液比的影响较小,根据实验数

据确定出最佳的处理方法,即超声处理30min,微波处理3min,料液比为1:15时效果最好,此时米糠多糖

的提取率为1.55%,与传统的热水浸提法(1.12%)相比,提取率提高了38.4%,同时可以显著缩短提取时

间。
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Research on Extracted Quantity of Rice Bran Polysaccharide Processed 
by Microwave and Ultrasonic Wave

Ding Hong-wei 

Biological Department, Qilu Normal University, Jinan, Shandong 250013 

Abstract: Technology of microwave and ultrasonic wave were used in order to extract rice 
bran polysaccharide, and the effect of microwave treatment time, ultrasonic wave treatment 
time and the ration of material to liquid on results were studied. Compared with traditional 
method, the results showed that microwave treatment time and ultrasonic wave treatment 
time had significant effects on extraction rate of rice bran polysaccharide, and the ration of 
material to liquid had little effect. And the optimum treatment method was that microwave 
treatment time 3min; ultrasonic wave treatment time 30min; and the ration of material to 
liquid 1:15.The largest extraction rate was 1.55%, compared with the traditional hot water 
technology (1.12%), the extraction rate has increased by 38.4%.
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