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Abstract; A thermosensitive deep eutectic solvents ( DES) — aqueous two — phase system ( ATPS) was
developed for the extraction and preliminary purification of polysaccharides in oil peony seed meal, and
the properties of the polysaccharides were determined. Using 16 kinds of DES as extractants to prepare
crude polysaccharides from oil peony seed meal, and DES8 ( ChCl — EG) was preferred as an extractant to
extract polysaccharides,and the yield of polysaccharides was 96. 58 mg/g under the conditions of water
content of DES8 50% , ratio of raw material to water 1:30, extraction temperature 50 °C , and extraction
time 40 min. Then the crude polysaccharides were extracted and preliminarily purified by EOPO/DES —
ATPS. When the final mass fraction of EOPO2500 in solution was 55% and the extraction temperature
was 45 °C , the maximum extraction rate 89.56% was obtained and the recovery rate of polysaccharides
was 86. 15% after temperature induced separation of EOPO phase rich in polysaccharides. The

polysaccharides prepared had a major relative molecular weight of 67. 76 kDa, and comprised of

arabinose, mannose and glucose with molar ratio

W H#3:2020 - 03 - 17; &[] H#§:2020 - 07 - 28 of 1:2.5:0.78. The aqueous two — phase system
EEWA: B A & B R e B H B SR I based on thermal separation had the advantages of
(2017C -17)
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BB AR 5T & (E-mail ) curiouslysxsd@ 163. com,,
EEVEE B %42, Hi+ (F-mail) luoguanghong @ 163. be used as an effective method for polysaccharides

com, extraction and separation.

friendly environment, simple operation, convenient

use and easy recovery of components, and could
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DES2 FEZIENEE Y 1:3 7.30 £0.07 10.24 +0.20
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DES HBAs HBDs EEIR pH ZE/(mPa - s)
DES7 SRR K2 1:2 0.49 £0.08 13.56 +0.35
DES8 S ACHEDE T 1:2 5.42 £0.06 7.02 £0.56
DES9 AL RE Hi 1:2 7.62 £0.08 19.26 +0.41
DES10 RIS RE 1:2 8.81£0.04 5.29 £0.26
DESI11 FHETR Ak 1:1 1.24 £0.05 7.82+0.28
DESI2 FHIEIR R 1:1 2.79 £0.03 17.25 £0.24
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DES16 HEmR FERER 1:1 2.56 £0.05 25.65 +0.28

1.2.2  ZHERIRE Mo,

B s AL PR R R, AR R 8y 1.2.6 SR LEREN 2
90% M) TR TR IRIEHER , 7 70 C A FE 4 h, IBR 2 1.2.6.1 fHXFiRE

KERS T , WA 5 AUBRE TE 40 C T 515 2 B Ag
WAL PRI . RS T AL PRI 5 —2 &K
=1 DES #7 — & [E i IR A, 8 75 Ab PR — 22 BT [A]
J& ,4 000 r/min B.0> 10 min, IR £E FVE K, & Sevag
ERELZRGEA, S2EHER. R (D)t
BEBEE>G).
- C’Z 4 (1)

A C IR 2R R BRI, mg/mL; V oAy
FRIR AT, mL s m A AL FHATAE R A & L g0
1.2.3  Z¥Ef) EOPO/DES XK HHZEEL

1 mL ZHEHARM, N A—E & EOPO, T4y
R5EHE IV B ATPs, i EAHH EOPO £, T £
4 DES #f, # B (2) I SRR (y,) o

C,V,

Y=o v, eV, (2)

X :C, 1 C, 435k EOPO HF1 DES HH £ 4%
(5T & R, mg/mL; V, A1V, 43 5|24 EOPO 1H F1
DES FH A&, mL,
1.2.4  ZHERENL

Bt 1.2.3 # EOPO #H, & F 70 C/KIELIFE IV
RCPAR, FAE 2 EOPO(RIEEMH) , FTHNE
R KA, K AR R W e 18 TR TG RIS 2 hE
(DES -P) . #EEA ) IHHEZHEEIE(y,) .

Ch Vb

ViTCV ACV (3)

KA C A C, 73531k FARFN N A 20 Y o & vk
&, mg/mL; VAV, 43500 EARFI T AHRAER , mL,
1.2.5 ZHESENIE

LIS bR R R B R RR e 2

Y1

x 100%

x 100%

S Li %7 05 B, A AN 2 T R
TEARfE i 26 E Al b, R 0B I B Bk k
(HPGPC) X} Z 48 1) F- XA o F B AT E
1.2.6.2 M4,

SHFRBFHE W R E WY B A
1.2.6.3  ZEFRAE

K F 8 B AR5 2T SRS AT R
fiE. ZWEH KBr By R H EA—THEHN 1 mm
f/NER R 7E 400 ~4 000 em ™' FHATINRE
1.2.7  BAEGEHr

I E K A Duncan £ B #1750+ 4
#r,p <0.05 WA BB G248 . A EdE+
AR RN 3 IRE R RIS IR R %= .

2 #HR5iTR
2.1 A4ESH54 % 4569 DES 23
2.1.1 DES Fh2Ex} ZHEHE BUSCR A 0

[ 7€ [&9% F 1: 30 \DES & /K & 30% 2 B
50 °C JRHUETA] 40 min, BT 16 Ff DES Xy A 41 7+
AR ZBEPREUSCR B, 25 RN 3R 2 FR .

Hi 5% 2 A A1, 16 F DES v DES8 B &1l A
HFHF A Z SRR (p <0.05) , X AT REIH A T
DES8 B A MXT AR A R 55 FR 1 . # #RaE , DES
YRR IR ANVA R R B RISk I MR R R
0 DES RECH RWEERE™ | B HELME
Birfb & e W b B B OGRS it
Sh,DES8 SR o R E A WA R,
ZWES L REZ A R S A BRI AR, AT LU &
ZHERR, B, %5 DES8 1E IR BN #E 17 /5 &2
5,



CHINA OILS AND FATS

2020 Vol. 45 No. 12

96
% 2 DES Fh3Extim 447458 S HER BRI R B0 mg/g
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TELL DES8 SR HUH| \DES & /K & 50% | & L
1:30 4REBUEEF 50°C 3REATA] 40 min Fi% 1.2.2
AT ZHESREL, MG ZHESH N 96.58 mg/g.
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#12.26 kDa(11.74% ) .,
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