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Extraction and Antioxidant of Polysaccharide from Gynura Procumbens
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Abstract : Polysaccharides were extracted from Gynura‘procumbens with distilled water as solvent in this article. Extrac-
tion temperature , extraction time ,solid-liquid ratio. and ‘microwave power were chosen as four main influence factors,and
then extraction conditions were optimized by orthogonal test. The results indicated that the influence level of them was
extraction time > microwave power? > extraction temperatures > solid-liquid ratio,respectively. The optimal extraction
conditions were proved to be extraction temperature of 70 °C , extraction time of 70 min, solid-liquid ratio of 1: 14 (g/
mL) and microwave power:of 600 W by the orthogonal test and its verification test. Under this condition , the yield of Gy-
nura procumbens polysaccharides was 12.2% . In the range of 1.0-5.0 mg/mL, the antioxidant activities increased with
an increase of mass concentration. At the mass concentration of 5 mg/mL, the total antioxidant activity was (11.76 +
0.45) U/mlrand reached more than that of 94% Vc with the same mass concentration. The scavenging effects on DPPH
free radical and OH-free-radical in different concentration reached more than those of 90% of Vc with the same mass
concentration. The scavenging effect on H,O,reached more than that of 60% Vc with the same mass concentration.
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cumbens polysaccharides

Table 1

=1

£ = LAY BURSTIC AR A, AT e =
CHZ BRIk 8 — o B, 4 P ) 5t 7245
e AN PR T o PR R R S0 D) R AE 600
W Ay e fl i P 2%
2.3 EXRRIWEIEIT

FE PR Z RIS HERl b R L (3) 1E 383 56
TE = EHZ R RICTZ 0 tha DU BUR B
(A) FEEE (B) JBHAE L (C) i (D) A
FEAER, BHIREPATEAE 30, BOESEE N
IR, Hgm R 2 ORI & 1, R3S
5 B AT A R L3R 2,

EXKRIERKFR

Factors and levels table of orthogonal test

2 Factor

ko A SRR B 4B I C R D i
level A Extraction temperture B Extraction timé C Solid-liquid ratio D Microwave power
() (min) (g/mL) (W)
1 65 50 1:10 500
2 70 60 1:12 600
3 75 70 1:14 700
K2 EXIWIGITRER
Table2. Design matrix and experimental results
T
o A b : b ok
(%)
1 1 1 1 1 7.8
2 1 2 2 2 8.5
3 1 3 3 3 10.2
4 2 1 2 3 9.1
5 2 2 3 1 8.7
6 2 3 1 2 11.4
7 3 1 3 2 9.7
8 3 2 1 3 8.3
9 3 3 2 1 10.2
K, 26.5 26.6 27.5 26.7
K, 29.2 25.5 27.8 29.6
Ks 28.2 31.8 28.6 27.6
k, 8.8 8.7 9.2 8.9
k, 9.7 8.5 9.3 9.9
ks 9.4 10.6 9.5 9.2
R 0.9 2.1 0.2 1.0
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