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Antioxidant and hypoglycemic activities of different graded fractions

of polysaccharide from goldenmelon
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Abstract: Objective: The study aimed to research the
physicochemical properties, structure, antioxidant activity and
hypoglycemic activity of different fractions of polysaccharide of

kinds of  goldenmelon

polysaccharides (CP-40, CP-60, CP-70, CP-80) were obtained

goldenmelon. Methods : Four

by graded purification of extraction and alcoholic

Their

water

precipitation. molecular  weight,  monosaccharide

composition, group composition, antioxidant and hypoglycemic
activities investigated by performance liquid

were high

chromatography and fourier transform infrared spectroscopy.

BESWE : [ A B2 Be /9 Fr 83 & & (5. AE Bl
(20213CX-04) 5 b1 1 A< 7™ A7 ff o T & ol 2 R I 55
4 (45 : 21 DZ2292200)

EH B HRVKIS &, LAl B2 Be B BB % B,

BEEE FTFHIHA967—) B, LR A B s 6L 1,
E-mail: yjqiao2002@126. com

5 B #A:2022-11-23 M E H#:2023-05-02

Results: With the increase of ethanol volume fraction, the total
sugar content increased and the glucuronic acid content decreased.
The molecular weights of these four polysaccharides were
different, which indicated by the same composition of
monosaccharides but different composition ratios, and they all
had the characteristic absorption peaks of polysaccharides. The
antioxidant capacity and hypoglycemic activity of the
polysaccharides in vitro had obvious quantity-effect relationships,
CP-70 had the strongest antioxidant effect on DPPH radicals,
hydroxyl radicals and superoxide anions scavenging than other
groups, while CP-80 had the best hypoglycemic activity since it
had the strongest inhibitory effects on a-glucosidase and
a-amylase. Conclusion: The polysaccharide of goldenmelon had
good antioxidant properties and hypoglycemic activity.
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Table 1 Physicochemical properties of polysaccharides %
Eil FRHR SRS AR R S Psigs iy
CP-40 51.10£0.11¢ 45.0840.21* 21.2640.33¢ 1.2240.06
CP-60 4.904+0.08* 45.9940.17° 16.12+0.11°¢ 1.0340.04
CP-70 5.80£0.07" 57.4240.22¢ 14.16+£0.09" 1.0640.03
CP-80 13.8040.09¢ 61.5240.08¢ 10.14+0.142 1.1440.09

T SR R 7R 22 5 .35 (P<<0.05) .
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Table 2 Monosaccharide composition of polysaccharides
%
a4 BAWELH I (AR IR 43 L R
) TR RAW AR AR CkILE
CP-40 10.84 8.12 20.36 7.53 8.81
CP-60 7.86 5.34 11.93 22.47 16.94
CP-70 11.78 8.16 18.21 12.30 8.26
CP-80 4.71 3.56 8.28 32.58 30.40
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Determination of molecular weight of polysaccharide
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Figure 3 Infrared spectrum of polysaccharides
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Figure 4 Antioxidant capacity of polysaccharide
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Hypoglycemic effect of polysaccharide
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