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Ultrasonic- microwave synergistic extraction polysaccharide from
Pyrus betulaefolia bge. leaf
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(1.Institute of Biology, Gansu Academy of Sciences, Lanzhou 730000; 2.Xinjiang
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Abstract: Ultrasonic- microwave synergistic and water bath were employed to extract the polysaccharide from
Pyrus betulaefolia bge. leaf and anthrone - sulphuric acid colorimetry was used to determine its content. There
exist remarkably differences between the two methods, ultrasonic - microwave synergistic extraction is the
optimal method. The polysaccharide content of the two methods is 20.52% and 10.41% respectively. The linear
range was 25.15~100.6 pg/mL for glucose. The average recovery rates 100.38% (RSD 1.46%, n =5). The
ultrasonic- microwave synergistic extraction may take the first choice method. The method of anthrone- sulphuric
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acid colorimetry determine the polysaccharide content was stable and accurate.
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