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Abstract: [Objective] The extraction technology and antioxidant of polysaccharides from Sophora ja-
ponica were studied. [Method]) The effect of each factor such as temperature, time, times and ratio of solid-
liquid on the extraction of the water-soluble polysaccharides from Sophora japonica was investigated using
the methods of single factor test and orthogonal design test. Sevage method, TCA method, HCL. method
and combining enzyme and Sevage method were used to remove protein of polysaccharide from Sophora ja-
ponica. Antioxidant activities of polysaccharides from Sophora japonica were evaluated by reduction capa-
bilities, scavenging effects to hydroxyl radicals and oxygen radicals. [Result] The result showed that the
highest extraction rate of polysaccharides from Sophora japonica could be obtained with a ratio of solid to
liquid as 1 ¢ 25,80 'C for 6 h and 4 times of extraction. The enzymatic+ Sevage removal of protein was an
effective method and the removal of protein reached 85. 23 %. Anti-oxidative results showed polysaccharides
from Sophora japonica had the effect of anti- oxidation. Sophora japonica polysaccharides were a potential
product of natural,safe and effective antioxidant. [Conclusion) The best condition for the extraction of pol-
ysaccharides from Sophora japonica was obtained with the yield of extraction 3.40% .,
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Table 1 Levels of orthogonal of polysaccharides extraction

% Factor

K A B C D
Level g/ C il /b FHE L IR B
Extracted temperature Extracted time Extracted vol Extracted number
1 75 4 1: 20 3
2 80 5 1:25 4
3 85 6 1:30 5
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SR TR AR TR 208 5 %0 = 5 2 TR VL i B a7
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Tab 2 Orthogonal experiment for the extraction of polysaccharides
A B C D P
s L/ C i/ FHEH BER PR ZHLR
: Extracted temperature Extracted time Extracted vol Extracted number
1 1(70) 1D 1(1 ¢ 20) 1(3) 1.11
2 1(70) 2(5) 2(1 : 25) 2(4) 2.73
3 1(70) 3(6) 3(1:30) 3(5) 2.54
4 2(80) 1D 2(1 25 3(5) 2.89
5 2(80) 2(5) 3(1: 30 1(3) 1. 81
6 2(80) 3(6) 1(1: 20) 2(4) 3.32
7 3(85) 1D 3(1:30) 2(4) 2.50
8 3(85) 2(5) 1(1: 20) 3(5) 2. 36
9 3(85) 3(6) 2(1+25) 1(3) 1.50
K, 2.13 2.13 2.18 1.48
K, 2.55 2.28 2.33 2.73
Ks 2.10 2.37 2.27 2.57
R 0. 45 0. 24 0.14 1. 26
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Table 3 Analysis of variance of polysaccharides extraction
T 2 3k SEJT R A Vi F1{i e
Regression Sum of squares df Variance F value Significant level
A 0.771 2 0. 385 25.111 P<C0.05
B 0.178 2 0. 089 5. 820
C 0.064 2 0.032 2.097
D 5.631 2 2.815 183. 246 P<C0.05
% 2% Error 0.122 8 0.015
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Table 4 Comparison between methods for de-protein

i EHWERE/ % LR IR %
Method Yield of Loss of
etho de-protein polysaccharides
Sevage 7% Sevage 75.23 74.03
=& my: TCA 80.51 85.43
hHz P HCL 65.21 64.72
i 2 M B + Sevage ¥
Combining enzyme and 85.23 55. 31
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Fig. 1 Reducing capacity of polysaccharides

from Sophora japonica
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Fig. 2 Scavenging activities on * OH and O, of polysaccharides from Sophora japonica
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