152

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2022.01.024

HSHBE M BE23M [ 2022F 1 A | RS

EMRFHEREZFAAMEANLIZR
MANEERR

Purification processing of pigment from Boletus edulis with

macroporous resin and its antioxidant capacity
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Abstract: Objective: The aim of this work is to obtain the optimal
purification process of pigment from Boletus edulis by macro-
porous resin, and study its antioxidant activity. Methods: Based
on the static and dynamic test, the influence of resin type,
sample concentration, pH, loading flow ratio, ethanol concentra-
tion and elution flow ratio on the adsorption and desorption activi-
ty of Boletus edulis pigment were investigated to determine the op-

timal purification conditions. Then the structure, the DPPH - ,
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ABTS™ « and + OH scavenging activity of the Boletus edulis
pigment purified was also evaluated. Results: AB-8 was the most
suitable type of macroporous resin and the optimum purification
conditions were as follows: the pigment concentration of
1.5 mg/mL, pH of 2.0, the sample flow ratio of 2.0 mg/mlL.,
ethanol concentration of 70% (V/V) and the elution flow ratio of
2.0 mL/min. Under these conditions, the purification efficiency
of Boletus edulis pigment was 269%. The ICsy of the final
- OH

were (0.08120.001), (0.01720.011) and (0.1197420.001) mg/mL

by

purified product for scavenging DPPH « , ABTS"

and

respectively. Especially, the *« OH scavenging ability was higher
than V. Conclusion: AB-8 resin was suitable for separation and
purification of Boletus edulis pigment, and the pigment after pur-
ification revealed strong antioxidant activity.

Keywords: Boletus edulis; pigment; macroporous resin; purifi-

cation; structure; antioxidant
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Figure 1  Adsorption and desorption ratio of Boletus

edulis pigment on seven resins
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Figure 2~ The dynamic adsorption curves of Boletus
edulis pigment at different sample concentra-
tions
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Figure 3 Effects of the sample concentration on the ad-

sorption ratio of AB-8
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Figure 4  The dynamic adsorption curves of Boletus

edulis pigment at different pH
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The dynamic adsorption curves of Boletus

edulis pigment at different sample flow ratio
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Figure 8 Dynamic desorption curves of Boletus edulis

pigment at different ethanol concentration
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Figure 10 Dynamic desorption curves of Boletus edulis

pigment at different elution flow ratio
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