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4- Glucaris
5 -Arabinogalactans
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1-Malvaceae
2 -Galacturonorhamnans
3 -Arabinans
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Table 1- Levels of independent variable

Independent variable Min

MAX -Alpha +Alpha

10 -Scaling residuals
11- Prediction error sum of squares (Press)
12 - Lack of fit
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6-Coded variable

7- Runs

8- Least squares

9- Residual analysis
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A Microwave power(watt) 400
B Time(min) 4
C Water ratio 60

700 250 850
8 2 10
80 50 90

Table 2 — Experiments of central composite design

Independent variable

Water ratio Time(min) Microwave power(watt) Treatment number
80 8 700 1
80 4 700 2
80 8 400 3
90 6 550 4
70 6 550 5
60 7 700 6
60 4 400 7
70 6 850 8
70 6 550 9
70 6 550 10
70 6 550 11
70 6 550 12
80 4 400 13
70 6 550 14
70 6 250 15
70 10 550 16
50 4 550 17
60 6 700 18
60 8 400 19
70 2 550 20
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Table 3- ANOVA analysis of quadratic polynomial model for extraction yield

p-value F Mean df Source
Prob > F Value Square
0.0225 11.28 6.01 9 Model
0.0167 28.13 13.32 1 A-power
0.5139 34.32 0.72 1 B-time
0.2811 12.75 2.10 1 C-water ratio
0.5547 2.40 0.61 1 AB
0.3671 7.81 144 1 AC
0.3671 7.28 144 1 BC
0.4540 1.12 0.98 1 A2
0.0015 8.32 30.30 1 B2
0.0288 5.18 10.55 1 C?
0.52 10 Residual
0.0012 7.92 0.92 5 Lack of Fit

.M«Jl;ggf

10.80+0.91A+0.21B+0.36C+0.28 AB-
0.42AC-0.42BC-0.2B*+C?
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Predicted vs. Actual

12 —

Predicted
|

Actual

Figure 1. Actual values of mucilage extraction versus values predicted by the model
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fig.2. Effect of power and water ratio (a), water ratio and time (b), power and time(c) on extraction yield of
Althaea officinali
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Althaea officinalis is one of the plants that contain mucilage that
therapeutic effect of its mucilage on the mucous membrane of the
tissue and healing of stomach ulcers have been proven. The mucilage
of this plant consists of L-rhamnose, D-galactose, galacturonic acid,
and D-glucuronic acid. The polysaccharides found in this plant have
antioxidant properties. The main antioxidant activity of it is related to
its a-tocopherol composition. Gums extracted from different sources
have functional and rheological properties different from each other,
and the extraction conditions significantly affect these properties.
This research studied the extraction efficiency of Althaea officinalis
mucilage as a new hydrocolloid source. For this purpose, the effect of
microwave power (250-850W), water-dry plant ratio (50-90), and
time (2-10 minutes) on the extraction efficiency were optimized. The
gum extraction yield ranged from 4.4% to 11.6%. It can be seen that
the lowest amount of extraction was obtained at a ratio of water to dry
plant of 70, time of 2 minutes, and power of 550 watts, and the
maximum amount of extraction was obtained at a ratio of water to dry
plant of 80, time of 4 minutes and microwave power of 700 watts.
According to the results obtained from the analysis of variance, the
guadratic model is the best model to describe data. In low powers,
increasing the ratio of water to dry plant led to increased extraction
efficiency. The increase in extraction efficiency by increasing the
ratio of water to dry plant can be attributed to availability of more
solvent, which intensifies the driving force for transferring gum mass
from dry plant.
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