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Effects of Extraction Conditions on Extraction Yields of Ganoderma lucidum

Lim Sang-Bin*, Oh Chang-Kyung**, Song Dae-Jin*

Summary

Effects of extraction Conditions, such as particle size of raw materials, extraction temperature,

extraction time and extraction cycle, were investigated, as basic data for processing Ganoderma hcidum

. Extraction yield from powder was two times greater than that from flake. Optimum conditions for

extraction of soluble solid from Ganoderma lucadum were 60C as an extraction temperature, 2hr as an

extraction time and 2 cycles as an extraction cycle,
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Table 1. Content of moisture and solid in
powder and flake of Ganoderma lucidum
Component Powder Flake
(%) (%)
Moisture 10. 95 15. 85
Solid 89. 05 84.15
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Table 2. Soluble solids and extraction yields in
powder and flake of Ganoderma lucidum

Type Soluble solid Extraction yield
(%) (%)
Powder 0.263 9.3
Flake 0.115 4.9

Extraction temperature and time : 60C, 2hr
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Table 3. Soluble solids and extraction yields in
powder of Ganoderma lucidum as a func-
tion of extraction temperature

Extraction Soluble Extraction
temperature solid yield
(C) (%) (%)
60 0. 263 9.3
80 0. 268 9.6
90 0.291 10. 1
Extraction time : 2hr
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Table 4. Soluble solids and extraction yields in

powder of Ganoderma lucdum as a func-
tion of extraction time

Extraction Soluble Extraction
time solid yield
(hr) (%) (%)
2 0.270 9.7
4 0.288 10.1
6 0.293 10.3

Extraction temperaure : 60C
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Table 5. Soluble solids and extraction yields in
powder of Ganoderma lucidum as a func-
tion of extraction cycle

Extraction Soluble Extraction
cycle solid yield
(%) (%)
1 0.270 9.7
2 0.071 2.9
3 0.027 1.2
Extraction temperature and time: 60C, 2hr
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