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Study on the purification of polysaccharide from Peony Stamen

by three phase partitioning and physicochemical property
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Abstract; Three phase partitioning was used to purify the polysaccha-
ride from peony stamen and its physicochemical properties were ana-
lyzed. The optimal conditions of purification were obtained as fol-
lows: pH 7, ammonium sulfate concentration(w/v) 10% and ratio
of t-butyl alcohol/crude extract(v/v).Under this condition, the poly-
saccharide recovery was 69% and the protein removal rate was 73%.
The purity rate of the purified polysaccharide was 99.24%, and
95.36 % pigment was removed by three phase partitioning. The Rre-
sult of high performance liquid chromatography ( HPLC) analysis
showed that it was composed of rhamnose, galacturonic acid, glu-
cose, galactose and arabinose, and the molar ratio was 1.24 : 1.59 :

2.00
spectroscopy ( FR-IR ) and 'H

9.11 : 1.68. The results of the Fourier transform infrared

nuclear magnetic resonance
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(*H NMR) showed that the polysaccharide from peony stamen was
an acidic polysaccharide mainly composed of galacto-pyranose, and
there are both a-and g-configuration, in which p-configuration ac-
counted for a large proportion.

Keywords: Peony Stamens; polysaccharide; three phase partitio-

ning; physicochemical propert
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Figure 1 Effect of pH on recovery and protein removal of-

polysaccharide from peony stamen

2.1.2 BRI a3 BN Y 8 8 20 IR A AR B &
BRAi e m 76 = A0 B 20 BOHR R b L IR B B T R UK
AR I o 0 e g (Y Ll T 2 R R R R B 4 B
TE 1026 ~50 20 I+ Z2 M [n] W 3 5 4 11 00 26 Bk < 40 52 S 1 i /s
VN R R B o R B TR S B 20 D0 I 20 R [ iR
PR AR, SR T B A B PR e DO 2 MO R, ZHE SR
JZE IR 53T 22 80T ) 2 S 190 2% Ul 55 » 0 4% 4 O+ DA T A1
TRERUCRE . [AIAE Tan 580 HRGH T 80 Bt R e 5% ik 4 4
SRR MR BOSCR B T . =M IR R P E AR
F R LR R B 1Y 2 A TR 1 AR B T R R R Y B R
VW R B AR SR UK B NHY (SOT B T 245 R
YR I3 7 A R Z A ST RRONE i P R R R DO
2.1.3 RIS AT B R B L X 4L FH A6 35 2 0 Wl i 2 R
FUT 2 BRAR AN AE AR S B 1R A o oBUT I A0 B I Y
B )R AEAE A BLOCRTY . N 3 PRl LU L 2 R
WS T BRI E 1 0.5 B3 1 2.5 i, 28 [ i 5
SEIG MG IR HARAR O 10 15 I, 2 A0 [0 iR R R
T1.33 05 (IR o BEE AR LE Y AR Al L B B 25 B R R

or 1100
60
=] o
< sof 1808
Mz B
g 40F 60 &
= =]
B S 30 10 5444
=1 =1
20t
10}
0 . . . . . 0
10 20 30 40 50
i 2 e o it 3 4K

Ammonium sulfate concentration/%
B2 mBREREZSIHETHEALESEORES
FOAREhENY R
Figure 2  Effect of ammonium sulfatecon certration on re-
covery and protein removal of polysaccharide
from peony stamen
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Figure 3 Effect of rate of extract to t-butanol on recovery
and protein removal of polysaccharide from

peony stamen
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Figure 4 Effect of extraction time on recovery and protein

removal of polysaccharide from peony stamen
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