124 CHINA OILS AND FATS 2024 Vol. 49 No. 7

SE7A DOI; 10.19902/j. cnki. zgyz. 1003 —7969.230131
RARFHEZEN S RIRN S EFE

2 AR IR A E b R A
(1. Btk k3 M5 TS5, B0 650224; 2. =& 5 S5 HF 7 AT, %9 650111)

WE: AT LIFHIT RS A A RAAF, ARKAF A BA, R T REARRS KT B (20% .40% |
60% 80% ) 5 2B B5 SAT B B9 FRARATHL % 48 (Pyy Py Pgo Py ) 89 FAE LR £ F A R EALE M, 5F
KRBT WKL (UV = Vis) Foflh B vt 20 98 K38 (FT - IR) 23 264K )5 69 3k AT % 48 25 My st 47 R AE
S5 R AR A FPIRAATHL S HE0) R o) A A FH(Rha) (F 545 (Gal) A= %) 45 (Gle) , 3+ 4
S48 Py P RAERE A 2R 5 (84.00 ng/mg) ; £ 4 FFHAAFA S 45, Py (1 mg/mL) 55 DPPH § o
AABENETFAMETRREY RS, 57 A 50.24% 34.54% P, (1 mg/mL) 2% A by ik %
%5, 4 76.92% Pyt %% R H 35 3% ;i@ UV - Vis Fo FT — IR £ AE 7T 40, R Bl AR AR 53k L B2 AL 4%
RHHAATAL S BT A AL, 45 b, R R B AR 2 2 L B HEAT BE00 09 SR AATHL 3 48 ) 49
HAAE N, F BARYE ELAR B A A b B

KB IRAAT; S BB A E

BB S E:TS229; TQ281 SCRRARIAED: A SLEHE 1003 -7969(2024)07 -0124 - 06

Graded extraction and antioxidant activity of crude polysaccharides from
Moringa oleifera seeds
LI Lingling', XU Yanran', NIU Yanfei'*, JIN Chunxiu',
HU Linghua', WU Chunhua'

(1. School of Materials and Chemical Engineering, Southwest Forestry University,
Kunming 650224 , China; 2. Yunnan Instutite of Materia
Medica, Kunming 650111, China)
Abstract ; In order to better develop and utilise Moringa oleifera seeds, the differences in the composition
of key monosaccharides as well as antioxidant activity of crude polysaccharides (P,,, P,,, Py, Pg) from
Moringa oleifera seeds obtained by graded alcohol precipitation with different volume fraction of ethanol
(20% , 40% , 60% , 80% ) were investigated, and the structure of purified polysaccharides of Moringa
oleifera seeds was characterized using ultraviolet — visible spectroscopy (UV = Vis) and Fourier transform —
infrared spectroscopy ( FT — IR). The results showed that the main components of the four crude
polysaccharides were rhamnose ( Rha), galactose (Gal) and glucose ( Glc), among which the crude
polysaccharide Py, had the highest content of total monosaccharides (84.09 pwg/mg) ; among the four crude
polysaccharides of Moringa oleifera seeds, Py, (1 mg/mL) had the highest scavenging rate of DPPH radicals
and superoxide anion radicals, with 50.24% and 34.54% , respectively, P,,(1 mg/mlL) had the highest
scavenging rate of hydroxyl radicals (76.92% ), and Py, had the strongest total reducing power; it was

known that different volume fraction of ethanol
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according to specific applications.
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