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AERMBEERE-REFRARCRERFANEILISHL
R0, FEA, RELRAY LR ARE, 220 KA

RS ERKF A RE SHEARERE, MY 26105352 IR RS IR B AR s oA 5
SAEVESRIT TS (S0 % B 261053 53 INARSE —BERIRAIMIR B, D5 261053)

O CEST T EAME S AR N TR I A B a1 T A
LK, i T CTABUREE . pH {E DA I MV W -5 IO R R AR HE oy TR BE5g i PR 38 . BTk SB[
R, RAWBN LT T LA, TP aiiE A% Bek, SRR & =&
MMALLE B PE5y o ARG B T 25T 2%, KR WA W pHE R E 6.5, B J5 44 i 1.2%
10* U/mL ¥R BE AR AR IR, FE7F 40 °CF R 1.5 he BEESCRUS , PR Z M W %) pH (E
4.0, FFIIANaCl & 0.4 mol/L. SRJ5, M4 1 IR IN A SRR (IFEC /. b,
HO AR A S 0 65: 30, 7% CTAB 0.12 mol/L), #&¥% 5 min J& B0 UEE KA . FEARAL)S A T2 404
T, BRIk 84.71%, LML AR 55] 88.90%, ZE ML K 80.15%. X — T2 WLLE N
R 22 0 0 Jd € AL 2 4R L T — b s HLSE F I i o

KW BN, KW, BEOEEE, AR, B, REN

RESZES: TS201 EFRERD: A
1 B B

dELMEZRERLEGETHLE LM
(Eleutherococcus giraldii Harms) [ 5 2 7% 14 %
gr. S5 EPEZSRIEM 2R, RAES
IKGEREPUIE R &, WHE A ORMEASFR
VRN, XS J5 SE 2 W A R AT 25 BRI 5T DA
S A AL 0 ] B 3 e i A 8 e £ 3
R E 7V, iE TR R Hy0 0k =R O
(Trichloroacetic Acid, TCA) VA H1 Sevage %, 171
FEIF . FEHUIEEANE, BATRESIR ZHEAY
WS RW, Rk, [ MR R
AR RREN g S VDT U R

IS JE TR 3 T ¥ P 7] 7 BROPE 4 58 1) A AL
R B R I Il SRR SR B (Critical Micelle

* ks HHA:2025-05-25

Concentration, CMC) 1] H & JE Rl ) — g oK )R
FERISRERAR, PR RAIER, nlk g %R
A2 A I B 22 R SRR A AT R T4 X
EAM .. WERMZREEYEEY R, &E
Wi P A AL B T 2 T IR BE T R, A s IR B
e S AL TRUS . F F e 5 R e 25 A 1 R
M, ME5EARSEIHIOKE, BRKREA
I H O, SR, TR B B S R A
1 FH 0 R 22 W B i 2 L € R A A S
Z .o

AN AR E AN S RIKARIERH, X4
BRI 2 BT I E A A, R AE
Sy ECVENT R - I ORI R 2 it Fe A
Z R R AT R E VRS

EEUH : [HEK QARSI (0 H 5 81303198); IS BRI A A QB AL IZR R (9T H 5 X2023502).

PEZ BN R0 (2003—), A=W 2, AR
*IBIE{EE : K , E-mail : cheny@sdsmu.edu.cn.
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2 SCIGERSY

2.1 {UEEFAF

2. RE-S52 L&A, HilglsRAEMA
%) TH-MFEER AR, LRI E R A
Al V-5000H v WOt 4 ee T,  Big o s
AIRAT; HH-60 508 IR 5 P A KA, &
JNE R B PR AR POl BRIE i, Ligia Rl
IX PN A PR AT ;. HC-3018 Bt B 00HL, 241
R AEREAES A R A F] s HC-3618R Hift
REOHL, ZRUP R R A IR A A

KAl AEBRMZERE, WTIbFRCESE
HARAR; o Nkidk = F 1L (CTAB),
T RIEEDRHEARAR: HEEAN, W
TEREEREMRHEARTUEA R WikES
B ARNEAR, WTFIEREERHEAGRA
ml; B oK CBE, T G ARk g4k T
ARAF; IENEE. R, W1 EZEB L
WAARAR: ECOBE, W1 RE L T
MAERAF; R¥EL, WTRETE FRA
THMRAR,; HEZ (HC). #aH, WT3EHL
FRARIF R XA T &A% (NaCl), 18
TREWTERKA); FEMAE HO0,), BT
KW RS EF s Ky, TR AR
MAXE B BR AR . BL AR R bt
22 KWHIE
221 M ZHERIH%

W8 216 U0 25 B2 4 R AE 58 °CF FH 28
TR7KHEEL 80 min, FHEE LZE N85 W. WARHRHN
W N AR B, T4 °CF Ui & s
8000 r/min 0> 20 min WEEYTIE, KIKHTEK L
BE. R, CBEILK, JRETE, F8TERTN
PR E IR 2 Bk kU0 fEH AT, KB
T hnAH 22 4 F 28 B7K BC B 10 mg/mL IS
2.2.2  EE ARG SR A i

FH 0.5 mol/L HCL# UK FH 22 5 pH 1 22
B & pH, NN 1.2x10% U/mL 1 2& 18
HAE A AR R /KA 2.0 h, 3B/K¥# 10 min J5 4%
1B N . T 0.5 mol/L HCLIA U B I I 2
FHA W pH A 42 4.0, IIANaCl 0.1 mol/L. ¥ x
R (ECRE. F¥ki. HO MR R
5:65: 30, %0.1 mol/L CTAB) 5#1 % ¥ & W
DLARFAEL 1: 73R4, FIZUHE Y 5 min J5 5 &

10 min, 5000 r/min &0 10 min, YEE/KAHH.
223 HRFHELR

RIS A5 T R AR (RN
B A AR ) B R (0.8%10%
1.2x104%  1.6x10% 2.0x10% 2.4x10* U/mL).
fifg i@ 1 17) (0.5 1.5, 2.5, 3.5 h). CTABIKJ¥
(0.01. 0.05. 0.10. 0.20. 0.25 mol/L). NaCl &
F (0.05. 0.10. 0.20. 0.40. 0.60 mol/L). % ki
TP HRARAAEE 30 1. 4110 5: 1. 61 1,
71 1) MpHAE (2. 3+ 4. 5. 6. 7+ 8. 9).
2.2.4 WM EE

T LR RN FE LR EE R, R CTABIRE
(X))~ pHAE (Xo). ZHEE-RIEHRAEFILL (X3) A
FEEREE, DL YA, 0 AT B
Al S8 o e S T S0 (R R 3R S5 K L 1

%1 Box-Behnken 5111 3 M8 & 1 4a 0 A1 SE bRk
Table 1 Coded and actual levels of three variables in Box-
Behnken design.

BEN 95
-0 1

CTAB ¥ (mol/L) X, 005 01 015

pH X, 3 4 5
LB - IR
AFAEE (V1)

X, 4:15:16:1

225 Gt

RIS R E 3N R . Bl A B =
(x+SD) Eox, KHBREZETTE M, Jfdid
Duncan % 5 Al 22 o 56 i AT 4L 1R EL L. p<0.05 I,
WAZESBAGIZE L. A SR
SPSS statistics 21.0~  Expert design 8.0 F1SAS 9.3 317,
2.3 HIESHT
231 BEERNNE

K F Bradford 75 ¥%, DL I3 A & H
(BSA) AFrE i, W & H PR EM . HdlE L
FSD IR (n=3). %A (1) IMHEIEE R R, :
_ CyVy-C.V.

CO VO
e Cofl Vo 43 il o ER 1 - P J AR A B8R T VA )
HEEWSE (mg/mL) AR (mL); C ANV, 73 9
1 - S e AR A 3 5 ) B KBS (mg/mL)
AFY (mL).
232 ZHEMEZENE

H 22 B VAT 300~900 nm P K 7 [l Py 3k

Ra x 100% (1)
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TR, AR BRI K 480 nm b E
WO EEN2), Bl PLx£SD R R (n=3). %3 (2) it
L2 W 2R Ry :

RB: AO_Ae

A, (2)
s Ao A, 53 0 B - B R A B T i
TR BE A
233 ZHERECER N E

A5 FH 26 255 B AR Do b v i, T R T R TR
W5 22 B ik 2D, B4 DL x4SD R R (n=3).
#2: 3) tHEZ HEEICE R

C.V.

=l 3)
K ConCe 5 Vo Ve 57 5l 2 B A G- S i R Ak 3
TG R 2 BB R B (mg/mL) 54K (mL).
234 BUESEIELEE VR

FIN YA RPN - R Al s R0
BAE LA £SD FoR (n=3). Y{iH%R 4) 5.
An—Amin < 35% + By—Buin
A max — Amin B imax = Bmin
Cu— Cuin
Cox—Conin @
A Ay Apaxs Awin 75 AR L Z I SEBRE
RAKME B/ME: Bov Buaxs Buin 73 9 N (55
bR mRME B/AME: Cov Cogs Coin 7
ARZFERIWCER L bRE . B B ME.

3 GRS

HEEXW

A B R YA/ A
W4 [F) Bl B A7 (1.2 104 U/mL) Y 3 Fh i H
By (KRN ERG. W& AR, P YEE AR I
NLLEB TN Z BEEWT,  o nAE H s &
NRM2.0 he G BN, AN EEGE) YR A
W, N 63.94%, BVEE BN 45.49%, TEE
HEEH 57.93%. Kk, ANE AR ERH T
DA,

3.1.2  HEAREX YERW

Wi — p— AR R, HAR T EE R

ity @ I 7R 4 1.5 h, CTAB ¥ £ >4 0.10 mol/L,
NaCl ¥ [ v 0.40 mol/L, % & - S A A
EbAs 1, pHIEN4.0. WE2) Fin, 4EE
1E 0.8x10%~2.4x10* U/mL VU [ N I, Y {8 B B
FR 18 T 389 K, #F 1.2x10% U/mL &b ik 31 0 1

x 100%

Rc x 100%

Y= x35%+

30%

3.1
3.1.1

100

801

Y(%)

60

40 1

2.

AN 8 s 2 11 R
B 1 55 A YA AR

Figure 1 Effect of proteinase types on Y value.

20

M5 Ak KRR, YIEWZASREK. X rTREE
BN A N E B fE KR E B R R, HEA
JR K ) B E A A R R0, T S e 2
FR LR, F, 1.2x10* U/mL # A 8 2 &
FERf &2 (p<0.05).
3.1.3 PR XS YR 820

i 2(b) Az, HoAh & EE R, Y{EERY
fR I 1R] 0.5~1.5 hoyis B PN G20 8 T v s 224 g A ()
ik 1shfE, YEREE. X5l EE AR
51 L 1) 2 18] 7 BH 5 B v M PR A R0, [t
B AT 1] 1.5 bl YAE I &AL 26 (9<0.05).
3.1.4 CTABKEEXT YAE 2R

Wk 2(c) Fraw, HAth S AR e R, 7£0.01~
0.10 mol/L Ju [l P, Y{ERE CTAB ¥ B 173 i
K. CTABKE L 0.10 mol/L 2 J&, Y{HZE
18 FEAR . X W] BE 2 PR DR 2% T Vil 1t 7 9 Bl
W S IR AR R R Pk, AALRERE S, 2
BB AR B 2 PR AR, b, B 2T R X R
IRIREAR, PRAIRA T L RS, Kk, CTAB
()RR FE 4 0.10 mol/L o
3.1.5  NaCl¥RBEXT YAH [ 5

WE2d) fiw, HABZKAFEFER, 7£0.05~
0.40 mol/L Ju[H N, Y {EFE NaCl ik & (1) 3 finif 34
Ko X NaClK FE#E it 0.40 mol/L I, Y FFF.
X RN 2 R IS B R, 2l
SHEE A, RS R A A B HR 5] 0,
D NI (3 e S 1 S S s AP v o 2
0.40 mol/L ] NaCl & & 147 5 225256 (p<0.05).
3.1.6  pHAEX Y1H KI5

W 2(e) Frw, HARKAFAHER, YI{EBEE
pH BB R AN G I, FEAE pHAE A 4.0 I IA S0
8 (p<0.05). #RiM0, HpHIEMIL4.00, Y{ER
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o ZKAH pH BT 8 1 B AN (3R L BRACR IR
T EARBILAE AR P 2T R A AR IR A (Y RE
Jy L, T pH AT AR A B 1 R
HAAZ B B HE AR R AR A3, AT S
I R R, Rk, 1E$E pH=4.0 ] T3 —
BT

1004

(a)

80

Y (%)

60—

(b)

40 _IA T T T T
0.8x10* 1.2x10* 1.6x10* 2.0x10*  2.4x10*

fifi it (U/mL)
100

80

Y (%)

60—

40 T

0.01 0.I05 0.I10 0.I20 O.I25
CTAB # Ji (mol/L)

1004

(e)

80

Y (%)

60

40 T T T T T T T

pH

2 V- IR B AR L XS YA B 52
wE 20 Fras, HALKAMFER, Y2 hE
WS R R RARBLLAE 3 1~5: 1 JEH Wi,
YE AR K (p<0.05). SR1, BEERAT L 4%
gRygm, YHEAZWAFEHEE. MWET R MR
E, 5:1(V: V) NEERLE.

3.1.7

100+

80

Y (%)

60

40 T T T T
0.5 1.5 2.5 3.5

Rt A 4] ()

80

40 T T T T T
0.05 0.10 0.20 0.40 0.60

NaCl # i (mol/L)

Y (%)

100+

®

80

Y (%)

60+

40 T T T T T
3:1 4:1 5:1 6:1 7l

2 IR RARFRLL

2 AR K O 3 A - S BHRE YIS (a) B (b) BEARINA]; (c) CTABRIZ; (d) NaCLIKE; (e) pHAH; (f) ZHHH
Wi SRIBAHRARFRLL -

Figure 2 Effect of different factors on Y value of proteinase-reverse micelle method: (a) Enzyme quantity; (b) Enzymatic

hydrolysis time; (c) CTAB concentration; (d) NaCl concentration; (e) pH value; (f) Volume ratio of polysaccharide solution to

reverse micelles.

3.2 NuRZEFISAS 4347
FETRRERLIGE R, RICTABIKE. £

PRS- SO SRR LG . pH AR 3 AN R 20 TR A8
YAE R B K, ALK F Design-Expert 8.0 #44:
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IR 3 /N R 2 AT M BT A0 AT . 7R 3 AN UK B A
F Box-Behnken 13 tH AT F 78, DA YAH N &
fH. SIS RNEK2,

2  Y{H¥ Box-Behnken SZI6 ¥ it Fl4k
Table 2 Box-Behnken experimental design and results for

the Y value.
I TasH GlEE Y (%)
X, X, X
1 -1 0 1 83.37
2 1 0 -1 78.89
3 0 -1 1 86.74
4 0 1 1 84.19
5 0 0 0 79.81
6 -1 1 0 77.09
7 0 0 0 79.78
8 0 0 0 79.90
9 1 1 0 74.95
10 1 -1 0 68.21
11 -1 -1 0 89.80
12 0 1 -1 75.95
13 0 0 82.87
14 0 0 77.30
15 0 -1 -1 71.76
16 1 1 75.97
17 -1 -1 77.71

L SAS 9.3 A K 2 B dE AT b, 15
B kBT B AR AL Y=88.91+4.16.X;-
0.45X,-0.53X5+1 42X, X+0.045 X, X+0.13X,X3-3 22X -
1.02X,2+0.89.X:2,

WMEI AR, 1Ea=0.05 KT, [HHFER
AR, SAMAEEE. AR RE R
(R N 0.9642, F£I YIH LA T 96.4% A L
FARERK AR, A aT Tl ok YAE . ZetE A
TRITER B IR B S B BT 7 NN YRR
RO, T RS XIER B R 2 2 A) ) A BLAE
PO EIRIN AR T E

WF AR, SRS YRR RN |
CTAB ¥ J5 > 2 WiV - ) I R AR AR EE>pH A

MESTTLLE H, 31X 3 AN F FIRFIEE 53
NIEL fh, FEIES AN R S A A LR AR E 1Y)
g . Bk, &I TS8R EE
MG AN RLTH 3R AT, T A — 2P IR
G3HT .

3 U I ] YA ) 5 2 AT
Table 3 ANOVA of the regression model of quadratic
response surface.

EPE! B P R2 O F{i  P>F

2R 11 10 3 14233 0.68 44.19 0.0001
ey el 3 5152 025 16.03 0.0016
2 X 3 820  0.04 255 0.1392
REH 9 202.05 0.96 2091 0.0003
W7 HBE FsM B FE P>F
b WE 3 739 246 76.63 0.0006
afi iR %= 4 0.13  0.03
RARZE 7 7.52  1.07

Fz4 HEHFZES-
Table 4 ANOVA of factors.

HE HBEE FHM ¥4 FME  P>F

X, 4 190.35  47.59 4432  0.0001

X, 4 14.16 3.54 3.30 0.0807

X; 4 5.68 1.42 1.32 0.3495

FS AT
Table 5 Canonical analysis.

EREOR) X, X, X
0.89 0.01 0.04 0.99
-0.80 0.28 0.96 -0.04
-3.43 0.96 -0.28 -0.01

TN MEER, ERIGFAEH I3
S KW NAE . 24 CTABKE 0.12 mol/L. pH
H94.02. ZHHER-IAAER L 4,12 0 11,
flti e B 5 89.46 6

% LSBT0 B AT AR, B R I I e R

w6 UH T
Table 6 Ridge analysis.

e WANE  AREER X X, Xs

0.0 86.56 0.56 0.10 4.00 5.00

0.1 87.04 0.56 0.10 3.99 4.98
0.2 87.43 0.56 0.11 3.99 4.96
0.3 87.75 0.56 0.11 3.99 4.92

0.4 88.01 0.55 0.12 4.01 4.84
0.5 88.24 0.55 0.12 4.01 4.72
0.6 88.46 0.55 0.12 4.02 4.59
0.7 88.69 0.57 0.12 4.03 4.47
0.8 88.93 0.60 0.12 4.03 4.35
0.9 89.18 0.64 0.12 4.03 4.23
1.0 89.46 0.71 0.12 4.02 4.12
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EAHLZHMEMT: CTABRZ 0.12 mol/L, pH

4.0, ZHEEW-RIAERE 4 1.
3.3 {EBIIGHE

N T BRI E, EARAL R
(n=3) FRAT THUESLEE: . MRTATULEH, #%
TZFMEAZR., Bax, SRR Y EHE
K, 535N 84.71%+0.68%  88.90%+2.06%
80.15%+1.21% Al 81.89%+2.62%, E& I ¥ 4% 4 .
Wb AN, 20 0 2 0 v A Al Ak wT S R
(E3(b)) BEM 7R T 8 A B- SRR B Rt
R
34 OERMBEELINEILE S

9 T Bk B - R AR R S e 41
InZ WERE RE, X R g SO A AT Sevage
i B 4L TN 2 BERUIEAT FT-IR O6 3 43

RT WIELRE R,

Table 7 Verify experimental results.

PEER iR E20

ke (%) (%) FICA (%) Yo%)
1 85.11 88.61 80.46 82.38
2 84.96 90.85 80.93 84.02
3 84.05 87.23 79.06 79.25

SEYME 84.71+0.68  88.90+2.06 80.15+1.21 81.89+2.62

Mr. Wi 3(a) s, 4448 Sevage 7£ 15 H B -
FE oV Al Ak 416 i 2 B () FT-IR 3 06 2 %
Z 5. FT[IR G A, 3415 cm™ T 19 ¥5 2
(—OH) 5{EI&E. 1619 cm AL B A XL EE (C=0) 1)
ASKF BRI W AT 1141 eme! AbBEEF 454 C—O0—C
() SRR AR AAE W 24 (R FRE AN AR, HIF BH 2R 1A - S i AR vk
ER e 2 N ER Y= AR Ey (R

(a)

T(%)

(b)

aitja

3500 3000 2500 2000
¥ K (nm)

1500 1000 500

[l 3 Sevage i1 8 A - S B AL i 41T 5 206 TN 2 B FT-IR 6 3% (a) 1B HTE XL (D).
Figure 3 FT-IR Spectra of AHP purification by Sevage and proteinase-reversed micelle (a), and photograph of AHP

purification before and after by proteinase-reversed micelle (b).

VE: a2 2408 Sevage 4, 1 4R N FI B - IR A% -

35 ARAZEMBEBMERERLLLE

N T SR B - B A AR, R
546 GE it e MG B (A 5 VAT LR . A B 4(a)
BN, B - I RV It 2R (88.90%) %
BE RIS (80.15%) $5 11 T HoO0 VAN TG M IR 1
wE4m) i, SESMERIEMEL, &B
Wit S JBE AR R T £ 1 28 (84.71%) A1 22 ] g ¢
T Sevage i 7l F1 TCA 5.

4 £ it

AR I R A ) % M A T R 1
FARI IR T —FOH 077 B R
(5 5 R A B AR AL A, BT MU
AL 25 W 1 S R R 2 1, 1930 T B

TE4&M: RJNEER1.2x10° U/mL, 40 °C [
fig 1.5 h, SRJ5 P15 W pH (A v 4.0, FEIMA
NaCl % 0.4 mol/L, 4%4 : 1 WAL R
W (ECEE. ®#¥Eht. HO KRR RN S:
65 30, & CTAB 0.12 mol/L) #&¥% 5 min, B
WBE KA. fEIRKIET, BB A% N 84.71%,
Z WENL 2 88.90%, £ HE RN 80.15% -

X — P fe 2 T S A R E 1 2R LT
1A 3 S5O R IR IO RV o £ 2R DR 80.25%
EE SR A NE AL E A LBREN
77.07%. 1% 3% B AHE 58 B 48 I A 25 B
Ry, 0 HAE S [E] Sz B € RN i 2R 1A XL EE
B, 740 TN 2 i 4liib b B 8 20 B
FHI 5.
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Figure 4 Comparison of proteinase-reverse micelle method, other decoloration method and deproteinization method for
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7%,
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S

20

& A - R Sevage™" TCA™*
BEAE [ ZHEERE

decoloration (a) and deproteinization (b).
HE: *H,0, v FH UK TR 2 BiVA R pHARL I 30% H,0, 443N 1%,40 °C/KIE 15 minl?2l, 3% P i ik [ fH 22 MR R I 1.0%
AL I 5, 15 minl23], ***Sevage 1 4 2 HHA TN S Sevage WA EL 5: 1 VR & B ZUR % J5 B L3R5 K HIR4, #+++TCA
VR 2 IR TOINN 10% TCA PR S pH 2 3.0 33 8, 250 BRI, BdE L #£SD RoR (n=3).

AN S I D B SR A N, A
TERAR-REREHIROSRER TZ. Lk
GiREKY, CTABWKEEZ. ZWEEWR- IR A AR
FELA R pHAE /& M i T2 MR R R R . H
', CTAB & JB 50T 22 Bl it 65 3R (82 i G O 2
Fo EKELI CTAB 238 KB RAR & 1 FLALRE
&, X ATREFEAR 2 M OR B 2%, [Nt n] e AR
SR FITEARRS, TR R 2 i R A4, ki
PR ) B BR R . TRIRAE SEBR N o, /5 22
ZEBBAMMEEK, HEGEN CTABIKE, L
RIG E R A AR

H5EGRE TR HO0,0k . W g

TCA VL. BEf#RVE. Sevageik. HCl7E. NaClik.
BEBETIEDE. H oA OESEREA
TIEBORAEL, R A - SR AR R B B e ) Ak
. HARKEFINEFE . R A Ak P I [A) A EE B
RGN 264 . BeAb, %5 VA AL B R p A
SN 2 B I G5 18 AR, AR TR EF 2RI
AEWNEERI DI REVE o IX SRR IS 1S R - IR
WORAE 2 WE AL SIS R AT T2 1) S A5
KK, Wk — BT IEAE ALY 2
LA A RNV I BV s 7 NL ol B ST SIS o
P& 1% T VAT 22 B8 A4 0 ) 2805 I e LR
FHYGEH o Ak, BRI W] B AR 1% 77 725 1) %

0 TR M 9 A 2 W R £ T i,
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Establishment and Optimization of Proteinase-Reverse Micelle Method for
Decolorization and Deproteinization of Acanthopanax giraldii
Harms Polysaccharide
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Abstract This study aimed to establish a proteinase-reversed micelle method for simultaneous deproteinization
and decolorization of crude Acanthopanax giraldii Harms polysaccharides (cAHP). According to the results of
single-factor test, CTAB concentration, pH value and polysaccharide solution-reverse micelle volume efficiency
were determined as the optimized conditions, and response surface methodology was then used to evaluate the
interaction of several experimental parameters. The weight assignment method was applied to balance the
deproteinization efficiency, decolorization efficiency and polysaccharide recovery efficiency of proteinase-
reversed micelle. The process of decolorization and deproteinization of crude Acanthopanax giraldii Harms
polysaccharides with proteinase-reverse micelle was obtained. The crude polysaccharide solution was adjusted to
pH 6.5, and papain of concentration of 1.2x10* U/mL was added. After enzymatic hydrolysis at 40 °C for 1.5 h,
the solution was adjusted to pH 4.0 and NaCl was added to concentration of 0.4 mol/L. And then, the reverse
micelle solution (n-hexanol:isooctane: H,O = 5:65:30, V' : ¥, containing CTAB of concentration of 0.12 mol/L)
was added in a ratio of 4 : 1 (V' : V). After shock for 5 min, the water phase was collected by centrifugation.
Under the optimal conditions, the decolorization efficiency was 84.71%, the decolorization efficiency was
88.90% and the polysaccharide recovery efficiency 80.15%. This process provides an efficient and practical
method for the decolorization and deproteinization of Acanthopanax giraldii Harms polysaccharides.

Keywords Acanthopanax giraldii Harms, Crude polysaccharide, Proteinase, Reversed micelle, Decolorization

and deproteinization
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