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Abstract: This paper studied the effects of different processing methods on the antioxidant activity of polysaccharide from
Nitraria sibirica Pall. In this experiment, polysaccharide was obtained through hot-drying, freeze-drying and decoloriza-
tion. By different processing methods,the superoxide free radical (0, ) and DPPH free radical ( + DPPH) , hydroxyl
free radical ( - OH) scavenging effects and reducing power of the extracted sample were measured to study the antioxi-
dant ability of polysaccharide from N. sibirica. The results showed that the ECy,values of polysaccharide samples pro-
cessed by hot-drying, freeze-drying and decolorization were all less than 0. 1 mg/mL. Compared with the polysaccharide
samples obtained by freeze-drying, the antioxidant ability of the samples obtained by hot-drying decreased because of
high temperature resulting in the partial loss of antioxidant activity during the hot-drying process. In addition, experi-
mental results also showed that the capability of scavenging hydroxyl free radical ( + OH) in decolorization sample in-
creased. Meanwhile,the superoxide free radical ( 0;" ) scavenging and reducing power decreased. Conversely,in the
non-decolorization samples ,the scavenging ability of hydroxyl free radical ( - OH) and DPPH free radical ( - DPPH)
declined , the scavenging capacity of superoxide free radical (O, ) and reducing power increased. These results indica-
ted that the polysaccharides from N. sibirica with different processing methods showed different antioxidant activitites. It
can be used as a potential antioxidant agent in food industry.
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Fig. 3 The effects of different processing methods on the
DPPH - scavenging ability of polysaccharide from
N. sibirica (BCH)

3.1.4 &R A

AN[FAL 3 T3 2% il Z2 8% BCH 38 Ji7 ) (5% i)
e 4, fE 4 R, 7RSSR Wk BV TN, BCH 1Y
T 7 Bt R TR 5 . ZEVR R 0.4 mg/mL
Z Wi, BCH-H1 . BCH-H2 | BCH-C1 ,BCH-C2 i J5
TN W, 7E 0.4 mg/mL 2 J5, i %5 BCH
B () ARG T ) B S 3 e, fy T 41, BCH (138
J AR R B 1 A6 T W i, e 448 R SR 33 P SR A
) FiE -t Bt 2 258 o1, A O AR S T Bl 2 S . T
BCH-H2 F1 BCH-C2 X 1 (1) #h £& 43 5 #F BCH-HI F
BCH-C1 Xfpy phgk = -, a] J0 22 i 6 i BCH i85 Fy
AR, HIEH A RE RN R ARWSR T L
WHEMEA BTt 2. BCH-H1 fi1 BCH-C1 .BCH-C2 #iI
BCH-H2 Jirxf 1 (1) i e 4H L 3¢, BCH-H2 A1 BCH-C2
(9 £k 20 WIHE BCH-H1 1 BCH-C1 Z |, [, 283k
TR BCH Hak s 14 BT N R, X v Re 2 m il i 2
WEAE G A T i 5 | H S A TE TR R

1

]
35 e ‘ﬂ T l

30 —e—BCH-H1
BCH-C1 T
254 |—v—BCH-C2
_ BCH-H?|
220
3
815
o 2
10 A I f/! 4
1471

: Y/I/V

I il I
os {114 ; P

Y
: S

=

T T
01 1
Concentration(mg/mL)

B4 AELEFHEBER ZHE BCH TR AR
Fig. 4 The reducing power of polysaccharide from N. sibiri-
ca (BCH) with different processing methods

4 it

RSB AE R LW, e Ve BB A AN []
D7 AR AR B B R 20, RS S R R

MR PR LRE )T, U HEXT R A 3£ (0;)
F1 DPPH ()35 bR e 71, 5258 fir 15 EC, AR /N ( <
0.1 mg/mL, RMAR UL, 5280 15 2 (1) Z WAL S A
L, BT AR b AR 0 A T R R X AT RE & R
TAERA R A b T 0 A i PR | A S A 9 o k2
0, A A 5 & A T el 5 | R T A AT
B H S IR ECHE TN 2R A A R AR 6 R
f3E( - OH) #1 DPPH FRE 750, ik F4 A f 2t
(037 ) WU R Bk e 1 304 e B B, AR I, oA 28 i 47
FRAE ol XoF S T 4 P 9% I 8 0 5 5iR , TT K T P 8 PR s
Friie 1A B B B R BT 6 o 2 X0 7% | B A
( - OH) #1 DPPH [ i B35 BRA ], Mkt 48 H i 2
(07 ) M B Sk Iy i B i E . 28 LTk,
FERANT ARSI, 2208+ R B A B AS 3 1)
| Z2 R A W BR BB 7, JUHOZ X 4 H
F£(0; ) f1 DPPH [l &0 iE FRBE ST, UL, (il 2
WA BB AR 1, TR S — R E BT AR
ez & fh AT e XF 1 HoAth Jy 1 id T A AR A
FH, BIANTEAR N Z2 B a2 B 2 DL b A ik
BRI T 2 — 20 1 SRR

BT : Bt v AL )T 8 K S IR 4R AT ST T A BH R
B G ALY A Fr ) Fe TAER AR P S 3R L3
R R I FHF,

I Zhang 20 (KD Tian Y1 (HUSEE)  Zhang 1 (3.
Study on antioxidant activity of polysaccharides from Radix
Saposhnikoviae. J Chin Med Mat ( F125%1) ,2008,31 ; 268-
272.

2 Zhou FX. Tissue blood perfusion and microcirculation-oxida-
tive stress and disease. J Sur Concepts Pract,2007,6(12) .
5-12.

3 Tan PX,Ye T,Liu XX, et al. Progress in research on antioxi-
dant components and mechanism of plant extracts. Food Sct,
2010,124 . 205-222.

4  Cheng W,Ling YC,Ma XY et al. Anti-oxidation or oxidation
function and mechanism of some antioxidants. Chin J Anim
Nuir,2012,24 :595-605.

5 Lin BY. Discussion on the damage of free radicals on the
body and the scavenging method. Sct Technol West Chin,
2007,18.37-48.

6 Yao LH,He GQ,Chen Q. Research progress on biologically
active component of Aloe and their functional mechanism.

Bull Sci Technol ,2007 ,23.:812-815.
(T#% 130 )



