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Effect of different extraction methods on the extraction ratio and antioxidant

activity of polysaccharides from Gastrodia elata Bl.
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Abstract: In order to screen a suitable extraction method for polysac-
charides from Gastrodia elata Bl., the hot water extraction, ultra-
sound extraction and enzymatic hydrolysis were applied to extracting
polysaccharides from G. elata Bl.i. glauca S. Chow {rom Pingwu in
Sichuan province, then the polysaccharides extraction ratios and their
antioxidant activities were compared. The polysaccharides extraction
ratios and antioxidant activities were obviously influenced by the ex-
traction methods. Of them, the extraction ratio of enzymatic hydrol-
ysis was the highest with the value of 50. 315%. which was
extremely different from the other extraction methods (P<C0.01).
The antioxidant activities were in the following order: ultrasound ex-
traction, enzymatic hydrolysis and hot water extraction by using DP-
PH free radical scavenge capacity and FRAP values. However., the
antioxidant activities were in the following order: enzymatic hydroly-

sis, ultrasound extraction and hot water extraction by using ABTS
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free radical scavenge capacity. In conclusion, due to the higher ex-
traction rate and antioxidant activity, ultrasound extraction and enzy-
matic hydrolysis were efficient to extract polysaccharides from G.
elata.
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tion; ultrasound extraction; enzymatic hydrolysis; antioxidant activi-

ties
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Figure 2 The extraction rates of polysaccharides from

different extraction methods
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Figure 3 The DPPH free radical scavenge capacities of crude

polysaccharides from different extraction methods
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IC;, of crude polysaccharides from different extrac-

tion methods and Ve on DPPH free radical

Table 1

scavenge capacities

FE it [l 5 5 72 RZ  ICs/(mg e+ mL™!)
POK R 2 b y=7.566x+11.740  0.864 5.057
AR Bh R Z B vy =8.357++12.920  0.958 4.437
il 1 4R B 2 bl y=6.668x+16.710  0.808 4.993
Ve ¥=935.900x+2.091 0.980 0.051
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Figure 4 The ABTS free radical scavenge capacities of crude
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polysaccharides from different extraction methods
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tion methods and Vc on ABTS free radical

Table 2

scavenge capacities

F i EVEpE Rz ICs5/(mg+ mL™1)
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Figure 5 FRAP values of crude polysaccharides from

different extraction methods
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Table 3 The regression equations of crude polysaccharides
from different extraction methods and Vc on Fe’"
reducing capacity
FE il B 05 5 72 R?

POK R Z b y=238.4102+6.018 0.980
R Pl B i 2 y=46.760x+2.727 0.981
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Ve y=14179.000x —151.9 0.966
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