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Extraction Technology of Dictyophora Polysaccharide
and its Antioxidative Activity
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(1.Wuxianji( China) Co., Ltd. , Guangzhou 510623, China;
2.Beijing Technology and Business University , Beijing 100048 , China)

Abstract ; Dictyophora polysaccharide from Dictyophora was extracted by hot water extraction. The effects of extraction

temperature , pH, the powder— to— water ratio and extraction time were studied by single factor experiment and orthogonal

experiment. The results showed that optimal extract was at temperature 90 °C , pH8.0, powder—to—water ratio 1: 70 g/mL and

extraction in 2.5 h.Under this condition, the yield of Dictyophora polysaccharide was 13.09% . The results of anti— oxidation

experiments of Dictyophora polysaccharide showed that the scavenging rate of ABTS free radicals by the 0.6 mg/mL Dictyophora

polysaccharide was 92.76% and the scavenging rate of DPPH free radical by the 25 mg/mL Dictyophora polysaccharide was

70.55% respectively. The extraction technology is reasonable and feasible, and the polysaccharide has stronger antioxidant

activity.
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S 70 °C .pH & 8.0 FEHXAT ] A 2 h, Wik R
1:50 .1:60 .1: 70 . 1: 80 1: 90 g/mL, BF 5 4} Lo Xt &2
A SR A R 5 [ $R BUE BE S 70 °C (pH 2k 8.0 K|
WL~ 1:70 g/mL, BT HEECAT R 2y 1,1.5 .2 .25,
3 h, WFFEHRECET A % 2 A9 R i s, EAT B 3R
S, BF IR A4S IR B AR B X AT PR 2 WA SR R
1.2.4 B354 DIREGE R  pH JRHE Lk A4 B
(6] k22 2R, IR IEAC LS I PRI #E KO, LR 1,

F 1 IEEEN R K-

Table 1  Factors and levels table of orthogonal experiment
BES
K AR B pH CoRHE L D I 18]
(C) (g/mL) (h)
50 7.0 1:60 1.5
70 8.0 1:70 2
3 90 9.0 1: 80 2.5

1.2.5 Prafeses

1.2.5.1 IRt ABTS [ i 5k 375 1% B J1 19 il
& ABTS IZH 19 HIVE ¥ 7 mmol/L [ ABTS /KWK
5 2.45 mmol/L 1y K,S,0, K5 m iR 4, IR IR #EG
S W 13 he B 1 mL FJC /K 2 B B, 15 2 % W TE
734 nm AEYIESEEE(E S 0.711 0 AT IR 25 B
TR TEC i A [R] f e B2 6 B (0.01 ,0.05 ,0.1 ,0.2 0.4
F1 0.6 mg/mL) ,HL 0.8 mL ABTS ii{F| 5 0.2 mL £ 48
BERAERGANRE S, BEE =R, iR A e =ik
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*J A
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1.252 IR Xt DPPH [H i 395 5 68 1 i i
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DPPH Jo/K £ BV MR 2 IR ML B 28 €6, FF 517 nm bFF
B R W, in APt EALF G, I W 5 A8, 78
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TERRARE ST o BEATIR M 25 B T K BE R AS W) B e
JERAEE(1.5.10 .15 .20 #1125 mg/mL) ,BZ 1 mL DPPH
X5 1 mL PR RIER AR S, THE =k, 5o
AR TEZ IR 4 TG W 30 min, 7E 517 nm 4b
MK SEAE , i0 8 A FH 2R3 TR WS W, WobE
idoA By G /K 2 B4R DPPH iR 57, I OYGH IC R
C™ 11 0.3125 .0.625 .1.25 2.5 15 mg/mL AR IML
2 Al B o e

DPPH #5343 (% ) = (B + C—A)/B x 100
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Fig.1 Effect of temperature on extraction
amount of dictyophora polysaccharides
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Fig.2 Effect of pH on extraction

amount of dictyophora polysaccharides
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Fig.3 Effect of ratios of water to material on extraction

amount of dictyophora polysaccharides
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Fig4 Effect of time on extraction

amount of dictyophora polysaccharides
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Table 2 Results of orthogonal experiment
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8.60
9.36
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K, 27.40 25.30 27.44 28.75
K, 20.89 30.02 28.86 24.86
K, 34.78 27.75 26.76 29.45
k, 9.13 8.43 9.14 9.58
k, 6.96 10.00 9.62 8.28
k, 11.59 9.25 8.92 9.81
R 13.88 4.72 2.09 4.58

2.3 M#isEmELES R
2.3.1 EBE ABTS H i 3ERE ST E ABTS ¥ 24
P ARALTIVE T 248 sl S B K BP9 ABTS H i
3, HAE 734 nm AT B R IR, ST A AL T A AR
B, ABTS [ Hhy 3k 7= 32 S 3 il , % i B (e A8 v, ot
B A, fE BV HD Sz WAk &1 b ki

R &5 R, 7RS0T RE YU ) P, Bl 5 o B e R
FYEE I, AT 75 Z2 HEXT ABTS [ He 25 19 1 5% 28 3% 7 3%
Ko HBATIRZHEUCEE R 0.6 mg/mL B, 7 B %35 3
92.76% ., LRI, BATIR B B — 0 W BE T X
ABTS H 3 B 54 1075 BRAE J1 o PUIR I 152 38 o
B AL L T 5 AR Sk~ I SR HTT A i 18 0 I BT IR

20185 5134 225




I@&sﬂ%ﬁ\

Science and Technology of Food Industry

ML P P4y Sl R Vi R AR PN 22 4 i) B ER 3, BT V2 A ET L AT
FREFEERR ABTS [ 3L EE ST B 55 THUIR MR , (2
LR (EPSErIEa R Kbl OF (758
100
90F Ff
80}
70}
60}
50t
s 407
30+

R (%)

20} —— 3R hk
10+, —— UL
0 " i i i i
02 03 04 05 06 07
Z AR S5 (mg/mL)

KIS Aranzhixt ABTS 3 i 5L AR H]

Fig.5 Scavenging activity of polysaccharides on ABTS radicals
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Fig.6 Scavenging activity of polysaccharides on DPPH radicals
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