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1.3.2 , ,
40 60 80 100 120 pL
10 mL , .
" 22 K& LS
2.00 mL, 1.00 mL6% ,
5.00 mL, ’
20 min, 490 nm ’ ’
[12]
1.3.3 ’
3 b
b 40 2
’ [Y)
L34 (AAY/ (m) (%)
3 s AA/m s
02 g , 50 mL , I~ 4
1 mol/L H,SO410 mL, , , 90°C 3
2 b, ’ ’ 1 TEIBE KRB
, 10%NaOH , Tab.1 Effect of different kinds of acid on hydrolysis
100 mL (A4)/
1.3.5 (A1) (42) (g) (m)
2 mL 10 mL 0.435 0.012 0.2008 2.106
’ 1 mL 5 mL , ’ 0.498  0.015  0.2010 2.403
20 min 490 nm 0.461 0.011 0.2005 2.244
A 2 mL, . ,
! . 2 BAMOREXKARE B0
I mL, 5 mL, ’ > Tab.2 Effect of acid concentration on hydrolysis
20 min 490 nm Ay, (AA)/
4, 4> Ad, (mol/L)  (4y) (42) (g) (m)
1 0.512 0.010 0.2010 2.498
3, 3 2 0.522 0.016 0.2005 2.524
1.3.6 3 0490 0012  0.2009 2.380
02g , 3 , . ;
*3 BEX KB
Tab.3 Effect of temperature on hydrolysis
. 1 mol/L HzSO410 mL, (AA)/
90°C 2h, (C) () (42) (2) (m)
80 0.531 0.010 0.2007 2.596
90 0.547 0.012 0.2009 2.663
2 -+ %—t—j ‘Ij—Vﬁ 100 0.511 0.013 0.2005 2.484
21 HRFAEF Rk
F 4 FEX KR
Tab.4 Effect of time on hydrolysis
(A4)/
, , , (h) (41) (42) (g) (m)
, , 1 0.472 0.011 0.2004 2.300
. 2 0.496 0.013 0.2010 2.403
3 0.414 0.009 0.2006 2.019
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Tab.5 Factors and levels of orthogonal test
(A) (B) ©)
(h) (mol/L) (C)
1 1 1 80
2 2 2 90
3 3 3 100
2.3.2
6
: 1 mol/L 90°C
2h
24 FRERAR LG EGEIE
2.4.1
y=
8.4875x+0.3525, R*=0.9999, g/L,
1
131
36 /2014
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Tab.6 Results of orthogonal test

(A) (B) © (A4)
1 1 1 1 0.396
2 1 2 2 0.451
3 1 3 3 0.432
4 2 1 2 0.608
5 2 2 3 0.510
6 2 3 1 0.549
7 3 1 3 0.382
8 3 2 1 0.408
9 3 3 2 0.361
K1 1.297 1.382 1.353
K2 1.667 1.369 1.420
K3 1.151 1.342 1.324
k1 0.426 0.461 0.451
k2 0.556 0.456 0.473
k3 0.384 0.447 0.441
R 0.172 0.014 0.032
A2 Bl C2 A>C>B
141
y=8.4875x + 0.3525
127 R*=0.9999
1.0
Hogr
=06}
04r
021
O'00 O.(I)Z 0.64 0.66 0.(1)8 O.IIO O.I12
RIEZ (2L)
1
Fig.1 Specification curve of sugar mixture
1.3.3 R
2.4.2
, A4,
7
7.28% 7.58%  9.42%,
243

38



5 ikE REPORTS

x71 HRHMEHEIE
Tab.7 The content of total sugar in jellyfish samples

(8 (%) (%) RSD(%)
1 0.2013 0.601 7.28
2 0.2004 0.602 7.33 7.28 0.619
3 0.2009 0.599 7.24
1 0.2001 0.601 7.33
2 0.2008 0.609 7.51 7.58 3.84
3 0.2010 0.622 7.90
1 0.2003 0.671 9.37
2 0.2008 0.679 9.59 9.42 1.63
3 0.2012 0.670 9.30
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Tab.8 The recovery of standard addition and sugar contents in jellyfish samples

(mg) (mg) (mg) (mg) (%)
216.5 15.7 16.2 31.2 95.7
209.3 15.9 15.4 30.8 96.7
211.2 20.1 19.7 39.5 98.5
s 3
95.7%~98.5%,
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- , 5(2): 93-114.
’ [5]
, ; [M]. : , 1992, 104.
[6] , , ,
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Abstract: In this paper, different parts of fresh jellyfish (Rhopilema esculentum) were lyophilized , and the total
sugar contents were determined by improved differential phenol-sulfuric acid method. The hydrolysis conditions of
the treated jellyfish samples were optimized by orthogonal test. The optimal hydrolysis conditions of lyophilized
jellyfish were 1 mol/L H,SO4at 90°C for two hours. The result showed that the total sugar content was 9.42% in the

gonad tissue, 7.28% in the umbrella tissue and 7.58% in the oral arms tissue of dried jellyfish, respectively.
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