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Abstract; In order to accelerate the extraction rate of Moringa oleifera seed polysaccharide, the
polysaccharide was extracted from Moringa oleifera seed by internal boiling method. Single factor
experiment and response surface methodology were used to optimize the internal boiling extraction
conditions of Moringa oleifera seed polysaccharide, and the antioxidant activity of free radical scavenging
activity was studied. The results showed that the optimal extraction conditions were obtained as follows;
volume fraction of desorbent ethanol 20% , distilled water extraction temperature 74 °C , extraction time 5
min, and solid - liquid ratio 1:27. Under the optimal conditions, the yield of Moringa oleifera seed
polysaccharide could reach 12.5% . The results of antioxidant activity study showed that the hydroxyl free
radical scavenging rate of Moringa oleifera polysaccharide with a mass concentration of 5.0 mg/ml was
91.1% . The DPPH scavenging rate of Moringa oleifera polysaccharide with a mass concentration of 1.0
mg/ml was 38% . Superoxide anion scavenging rate of Moringa oleifera polysaccharide with a mass
concentration of 5.0 mg/mL was 59.8% . In conclusion, Moringa oleifera seed polysaccharide has some

antioxidant activity.
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