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Abstract: To extend the industrial chain of Auricularia auricula and increase its added value, this study used 4. auricula
as the raw material to optimize the 4. auricula polysaccharide extraction process; evaluate the antioxidant, hypoglycemic, and
lipid-lowering activities; and develop 4. auricula polysaccharides jelly using orthogonal test, texture characteristics,
physicochemical indexes and microbiological indexes as evaluation indicators. The result showed that when the extraction
was performed with 1:70 (m/V) solid/liquid ratio at 80 °C for 3 h, the polysaccharide yield was 17.93%. The DPPH and ABTS
free radical scavenging rates of 2 mg-mL "' polysaccharide were 60.34% and 54.19%, respectively. Moreover, the inhibition
rates of 10 mg-mL™" polysaccharide against a-amylase, a-glucosidase, and pancreatic lipase reached 68.71%, 63.99%, and 75.49%,
respectively. Additionally, 5 mg-mL™" polysaccharide demonstrated 30.09% and 32.66% fat adsorption rates in simulated gastric
and intestinal environments, respectively. 4. auricula polysaccharides also exhibited bile acid binding capacity. The optimized
formulation for the jelly developed through orthogonal testing included: 15% (m/V) xylan, 0.5% (m/V) A. auricula polysaccharides,
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0.5% (m/V) composite gel, 0.2% (m/V) potassium chloride, and 0.8% (m/V) potassium citrate. The texture characteristics of

A. auricula polysaccharide jelly were close to those of commercial jelly, the content of soluble solids was 18.7%, and the

microbiological indexes conformed to national standards. This research provides theoretical support for applying active ingredients

in jelly formulations.
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Fig.1 Process roadmap for making Auricularia auricula polysaccharides jelly
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Fig.2 The effects of different extraction conditions on the yield of
polysaccharides in Auricularia auricula
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Table 4 Response surface experimental design results
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Table S ANOVA analysis of response surface methodology regression model
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AC 0.02 1 0.02 4752E-003  0.9470
BC 17.87 1 17.87 427 0.0775
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R E 29.27 7 4.18
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Fig.3 Effect diagram and contour diagram of each factor on on

the yield of polysaccharides in Auricularia auricula
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Table 6 Orthogonal experimental table

AAEER EAFT S LMK BE

KRBT pg (A) BWE(B) WE(C) Fh
1 1 1 1 68.8
2 1 2 2 77.2
3 1 3 3 644
4 2 1 2 78.8
5 2 2 3 78.4
6 2 3 1 72.4
7 3 1 3 79.7
8 3 2 1 75.6
9 3 3 2 76.1
K1 2104 2273 216.8
K2 229.6 231.2 232.1
K3 231.4 212.9 222.5
ki 70.13 75.76 72.26
k2 76.53 77.06 77.36
k3 77.13 70.96 74.16
R 7 6.1 5.1
BT A3 B2 C2
TR A 205 A3B2C2
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Table 7 Sensory evaluation of Auricularia auricula

polysaccharides jelly
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Table 8 Analysis results of nutritional components in

Auricularia auricula polysaccharides jelly
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Table 9 Comparison of texture between commercially available jelly and Auricularia auricula polysaccharides jelly

A AR A% B/ % AR g FEREM/(gs) Ji A vEL o
JinGuan 0.09£0.01 0.99+0.02 31536+10.02 027+0.01 86.13+12.45 8526+17.19
WangWang 0.14+0.01 1£0.02  5003+865 036002 181.73+1451 181.73+183
QinQin 0.17+0.02 1.03+0.06 506.75+12.45 043%0.05 21682489 223.79+20.15
XiZhiLang 0.07+0.01 0.89%+0.01 390.48+20.10 02+0.03  80.77+5.87  75+10.58
LaBiXiaoXin  0.11£0.02 0.81£0.04 540.89+2421 032%0.04  171.73+42 138.35%26.73
EARIZAEREA 0102002 092+0.02 450.77+1425 031+0.04 139.73+10.57 128.56 =5.47
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