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Abstract: In order to discuss the process conditions for extracting polysaccharides from Ilex kudingcha by supercritical
CO, fluid, the polysaccharides from I. kudingcha were extracted and analyzed by supercritical CO, fluid extraction. Phe-

nol-sulfuric acid method was applied for the determination of polysaccharides. Effects of different extraction temperatures
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(35, 40, 45, 50, 55, 60 °C), extraction pressures (20, 25, 30, 35, 40, 45, 50 MPa) , extraction time (30, 60, 90,
120, 150 min) , cosolvents (methanol, 95% methanol, 50% methanol , ethanol, 95% ethanol , 50% ethanol ) and cosol-

vent flow rates (95% ethanol) (2.0, 2.5, 3, 3.5, 4.0, 4.5, 5.0 mL - min"") on the polysaccharides extraction rate were

investigated and the process conditions for extracting polysaccharides from 1. kudingcha by supercritical CO, fluid were

optimized through orthogonal experiments. Single factor and orthogonal experiments were used to investigate the factors on

the yield of polysaccharides. The optimal operation conditions included extraction temperature 50 °C, extraction pressure

40 MPa, extraction time 150 min, cosolvent flow rate 3.5 mL + min". The concentration of polysaccharides was deter-

mined by phenol-sulfuric acid method and the extraction rate was 7.05% under the optimal extraction conditions. The re-

sults showed that supercritical CO, fluid extraction technology was favorable for extracting polysaccharides from 1. kud-

ingcha with the advantages of low extraction temperature, high extraction rate, short extraction period, the environment-

friendly and energy-saving.
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