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Purification of polysaccharide from Coix lacryma—jobi L. by
macroporous adsorption resin
REN Hai-wei, CHEN Hai—xiu, TANG Xue-hui, LI Xue, LI Sheng-zhao

(College of Life Science and Engineering, Lanzhou University of Technology, Lanzhou 730050, China)

Abstract: In order to improve the purity of polysaccharide,6 kinds of macroporous resin were chosen to carry
out static and dynamic adsorption —desorption experiments. With the indexes of adsorption capacity and
desorption rate,the suitable macroporous resin was selected and process parameters were confirmed. The
results showed that AB-8 resin had the best performance of adsorption and desorption effects for purification
of polysaccharide,the optimum technology parameters were sample concentration of 0.68mg/mL,sample
volume of 4BV,60% ethanol for elution,elution volume of 4BV. The FT-IR spectral analysis showed that there
were intramolecular hydrogen bond and intermolecular hydrogen bond. In addition,the existences of stretching
vibration of the carbon—hydrogen and deformation vibration of hydroxyl group and characteristic absorption of
ribofuranoside were also demonstrated.
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Fig.1 Effect of different types of resins on adsorption rate
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Fig.3 Effect of temperature on adsorption rate
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Fig.10  The infrared spectrum of purified polysaccharide
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