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The optimum extraction temperature of mucilage polysaccharide from

Okra, Jew’s ear mushroom, Ceylon spinach, and Paco Fern
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Abstract

This research aimed to study on the optimum
extraction temperature of mucilage polysaccharide from
Okra, Jew’s ear mushroom, Ceylon spinach, and Paco
Fern. Two different water temperatures, including water
at room temperature and water at 80°C were compared
for extraction with the ratio of vegetable and water at
1:1 by weight. The mucilage polysaccharide viscosity
showed that the appropriate water temperatures of
Okra, Jew’s ear, and Ceylon spinach extractions were
water at 80°C while the appropriate water temperature
of Paco Fern was water at room temperature. The
extracted polysaccharide was precipitated and dried.
The chemical compositions of extracted mucilage Okra
powder; moisture, protein, fat, crude fiber, and
carbohydrate contents were 10.6, 22.8, 1.6, 2.6, 11.4, and
51.0%, respectively. The chemical compositions of
extracted mucilage of Jew’s ear mushroom power were
6.7, 9.8, 1.8, 16.5, 4.7, and 60.5%, respectively whereas
those of extracted mucilage of Ceylon spinach powder
were 4.2, 14.8, 1.7, 2.5, 13.8, and 63.0%, respectively.
The extracted mucilage of Paco Fern was not
precipitated. The rehydrated viscosities of extracted
mucilage Okra, Jew’s ear, and Ceylon spinach were 8.30,

3.45, and 1.90 cP, respectively.

Keywords: polysaccharide, viscosity, Okra, Jew’s ear

mushroom, Ceylon spinach, Paco Fern
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