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rheological study and antioxidant activities
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Abstract: Objective: The study aimed to research the character-

.

ization, rheological properties and antioxidant activities of poly-

saccharide from Azolla. Methods: The polysaccharide was ob-

tained through hot water extraction. The molecular weight, mon-
osaccharide composition, microstructure, rheological properties
and antioxidant activities were analyzed by gel-permeation chro-

matography (GPC), FT-IR spectrometric, scanning electron mi-

croscopy (SEM) and so on. Results: The polysaccharide from

EE&WH :ERIARRL = FHEARER (T :CARS22) s i d 4

SLHE A b A 25 5 78 T 0 S 30 o TR A (5
Aephrs-201901)

EEB A AL L EROL KR EE S LA

BIEIEE FEAGR (1972, B E AL K 2F 52 1t
E-mail; chengyq@ cau.edu.cn

5 B #:2022-02-15

Axzolla containing two groups of molecular weight (2 338.00 and
1.60 kDa) was an acidic heteropolysaccharide, which was mainly
composed of mannose, glucuronic acid, galactose, xylose and
glucose. The sample had the typical absorption peaks of polysac-
charide, which connection mode of heterocephalic carbon was
B-configuration. The micro level presented the network structure,
and the molecules mainly existed in the form of flexible chains.
The polysaccharide solution was the pseudoplastic fluid with
shear thinning and had weak gel properties. The IC;, values of
polysaccharide from Azolla for DPPH radical, ABTS radical and
hydroxyl radical were 0.32, 1.00 and 0.96 mg/mL respectively.

Conclusion: Polysaccharide from Azolla had good rheological
properties and potential antioxidant activities.
Keywords: Azolla; polysaccharide; structural characterization;

rheological; antioxidant activities
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Axzolla polysaccharide and standard
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polysaccharide and standard
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Figure 3 FT-IR spectra of Azolla polysaccharide
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Figure 9 Antioxidant activity of Azolla polysaccharide
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