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Abstract: For the development of fucoidan obtained from Pelvetia siliguosa Tsenget C. F. Chang (P. siliquosa
Tsenget C. F. Chang), fucoidan from P. siliqguosa Tsenget C. F. Chang were extracted using the traditional water
bath method. Based on a single factor experiment using the Box-Benhnken central composite design method, the
process of extracting fucoidan from P. siliguosa Tsenget C. F. Chang was optimized using the response surface
method (RSM). Results show that the liquid material ratio, water bath temperature, and water bath time have a sig-
nificant effect on the extraction rate of fucoidan. Optimum extraction conditions were as follows: liquid—solid ratio
of 32 ml/g, temperature of 90°C, and water bath time of 8.4 h. The extraction rate of fucoidan reached 5.2005%, and
compared with the theoretical value of 5.2153% the relative error of the true value was small. The response surface
method was found to match well with the actual process, which shows good applicability and feasibility of using the

RSM for the optimization of the extraction process of fucoidan from P. siliguosa Tsenget C. F. Chang.
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