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Extracting Technology of Dioscin and By-products from Dioscorea nipponica Makino
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( College of Biotechnology, Tianjin University of Science & Technology, Tianjin Key Laboratory of
Industrial Microbiology, Tianjin 300457, China )

Abstract: Water-soluble saponins and water-insoluble saponins were isolated with the method of general isolation from
Dioscorea nipponica Makino, meanwhile the starch and MCC were isolated. The exiraction rates of water-soluble saponins
purified with macroporous resin, water-insoluble saponins purified with ZTC flocculating agent, starch and MCC were 0.33%,
1.02%, 16.46%, 18.9%, respectively. All of these parameters about MCC are corresponded with results of standard MCC. This

study provides an elementary data for extracting technology of effective constituent and by-products from tuberous medical

materials.
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Tab.2 Process certification for experimental results
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Tab.3 X-ray diffraction properties and amylose content of

tapioca, potato and D. nipponica Makino starches
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Tab.4 Pasting properties of tapioca, potato and
D. nipponica Makino starches
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Tab.5 LODP, crystallinity degrees and grain sizes of D. nipponica Makino’s MCC compared with 101QD MCC
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E1 101QDEMBAFHEEZHREERL
Fig.1 SEM of the 101QD MCC

B2 FEEFNRTHEZAMEERA
Fig. 2 SEM of the D. nipponica Makino’s MCC
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Fig.3 Wide-angle X-ray diffractograms of D. nipponica
Makino and different-type standard MCC
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Tab. 6 Crystallite sizes of D. nipponica Makino’ s
MCC compared with different-type standard
MCC measured by X-ray diffraction
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