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Table 1 Coded and uncoded levels of independent variables according to the CCD

Indipendent variables Symbol 1 Coded (l)evels |
Extraction ultrasounic power (%) X 40 60 80
Extraction temperature (°C) X3 50 65 80
Extraction time (min) X, 10 20 30

Table 2 Experimented and predicted yield values of extracted soluble polysaccharide from Pleurotus
ostreatus obtained from BBD design

Extraction Extraction Extraction . .
. Experimented  Predicted
Sample No. power temperature time values values
(%) O O
1 40 50 20 14.87 14.93
2 40 65 30 15.91 16.08
3 40 80 20 15.18 15.12
4 40 65 10 15.28 15.19
5 60 80 30 16.11 16.11
6 60 65 20 17.46 17.71
7 60 80 10 15.12 15.32
8 60 50 30 15.78 15.97
9 60 65 20 18.01 17.90
10 60 65 20 17.64 17.81
11 60 65 20 17.83 17.96
12 60 65 20 17.44 17.65
13 60 50 10 15.59 15.54
14 80 80 20 14.27 14.51
15 80 65 10 14.95 14.82
16 80 50 20 14.63 14.79
17 80 65 30 15.04 15.03
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C: Time

Fig 1 Effect of different percentage of ultrasounic power (a), temperature (b) and time (c) on the yield of
extracted soluble polysaccharide from Pleurotus ostreatus
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Fig 2 Response surface plots showing the significant intraction effects of different variables on the yield of
extracted soluble polysaccharide from Pleurotus ostreatus
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Table 3 Analysis of variance (ANOVA) for response surface quadratic polynomial model

Source Sum of df Mean F p-value
Squares Square Value
Model 24.34 9 2.70 70.99 < 0.0001***
A: Ultrasonic power 0.69 1 0.69 18.12 0.0038%*
B: Extraction temperature 0.0045 1 0.0045 0.12 0.7408™
C: Sonication time 0.45 1 0.45 11.84 0.0108+
AB 0.11 1 0.11 2.95 0.1298 ™
AC 0.073 1 0.073 1.91 0.2091™
BC 0.16 1 0.16 4.20 0.0796™
A’ 11.42 1 11.42 299.69 < 0.0001***
B’ 7.03 1 7.03 184.41 < 0.0001***
c? 2.27 1 2.27 59.58 0.0001***
Residual 0.27 7 0.038
Lack of Fit 0.028 3 0.009 0.16 0.9212"™
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Table 4 Performance of models in predicting the yield of extracted soluble polysaccharide from
Pleurotus ostreatus

Optimized conditions Extraction yield
Ultrasonic power  Extraction temperature ~ Sonication time  Experimented  predicted  Desirability
%o) (°C) (min)
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Fig 4 Capability of extracted soluble
polysaccharide from Pleurotus ostreatus on
scavenging of OH radicals at different
concentrations
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The aim of this study was to investigate the effect of ultrasound power at 40 to 80 percent (equal to
232-464 W), extraction temperature (50 to 80 °C) and extraction time (10 to 30 min) on the soluble
polysaccharide extraction from the Pleurotus ostreatus. The response surface methodology using
Box-Behnken design (with three variables, three levels and 5 replications at central point) was applied
to optimize extraction conditions and evaluation of the effects of main factors and their interactions.
Antioxidant activity (scavenging ability of OH and DPPH) of extracted polysaccharide were also
evaluated. Optimization of polysaccharide extraction yield using response surface methodology
indicated that combination of the ultrasonic power of 58.06 percent (~337 W), extraction temperature
of 65.15 °C and extraction time of 21.72 min resulted in maximum extraction yield (17.71%). Among
three independent variables, ultrasonic power had the highest and temperature had the lowest impact
on the rate of extraction. The results from antioxidant activity evaluation showed that even though
extracted polysaccharide had lower absorbance capacity of the free radicals in comparison with
control samples (ascorbic acid and BHT), but it revealed an acceptable antioxidant property.
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