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Abstract: Objective: This study focused on improving the extrac-

tion rate and application of Mesona chinensis polysaccharide

(MCP). Methods: MCP was obtained from fresh M. chinensis by
thermally alkaline extraction, protein removal by trichloroacetic
acid and purification by dialysis bag. The chemical structure was
analyzed by ultraviolet and infrared spectrum scanning, X-ray dif-

fraction and SEM scanning. The antioxidant activity was deter-
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mined by in witro antioxidant capacity, and the antibacterial ac-
tivity was determined by antibacterial experiment. Results: The
optimal extraction conditions of MCP were solid-liquid ratio of
1:5.47 (g/mL), soaking time of 10.71 min, sodium bicarbonate
concentration of 1.64%. Under the control of these conditions,
the extraction yield of MCP was (7.5740.63) %. The spectral a-
nalysis showed that MCP contained protein and uronic acid and
was a pyranoside ring framework with B-glycosidic bond. The
maximum scavenging rates of polysaccharides from M. chinensis
on DPPH and ABTS free radicals were 66.35% and 79.63% , re-
spectively, and the maximum absorbance of reducing power was
1.431; Antibacterial experiments showed that MCP inhibited the
growth of Bacillus subtilis. Conclusion: The optimized extraction
process is reasonable and feasible for MCP. The polysaccharide
spectrum has obvious common characteristics and has good an-
tioxidant ability and antibacterial ability.

Keywords: Mesona chinensis; polysaccharides; response surface;

structural characterization; biological activity
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Table 1 Level design table of response Table 2 Test design and results of response surface analysis
surface factors Bt A B C LR R/ Y
KT A BRIR % 5h B AR ]/ C BH& L 1 0 0 0 7.49
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W] 22 B 8RR A A0 2R L — 5 B L B AR B () Y B 1 0 ! 1 6.12
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Table 3 Analysis of variance of response surface
FEKE P i ¥y % F i P fH i
LAY 14.34 9 1.59 159.39 < 0.000 1 * %
A 1.03 1 1.03 102.97 << 0.000 1 * *
B 0.77 1 0.77 76.89 < 0.000 1 * %
C 0.24 1 0.24 24.15 0.001 7 *
AB 0.07 1 0.07 6.50 0.038 1 *
AC 0.20 1 0.20 20.25 0.002 8 * *
BC 0.04 1 0.04 4.20 0.079 5
AZ 4.75 1 4.75 474.92 << 0.000 1 * *
B? 6.26 1 6.26 626.23 < 0.000 1 * %
C? 0.12 1 0.12 12.46 0.009 6 * *
RE 0.07 7 9.99E—003
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Figure 2 Response surface diagram and contour diagram of the interaction of various factors
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Figure 9 Antibacterial spectrum of MCP
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