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Study on the Effect of Different Preparation Methods on ir vitro Antioxidant Activity of Rosa laevigata Michx Polysaccharide
CHEN Chuan-ping, WU Jian-feng, FANG Shi-ying et al ( West Anhui Health Vocational College ,Lu’ an, Anhui 237005 )

Abstract [ Objective] The research aimed to discuss the antioxidant activity in vitro of Rosa lacvigata polysaccharides extracted by different
preparation methods. [ Method ] Using DPPH radical, hydroxyl radical ( + OH) and lipid oxidation systems as in vitro antioxidant models, the
DPPH radical and - OH scavenging antioxidant activity as well as lipid antioxidant capacity of crude polysaccharide, water-soluble polysac-
charide, fat-soluble polysaccharide and mixed polysaccharides from Rosa laevigata were analyzed. [ Result]In a certain concentration range,
with the polysaccharides concentration increased, the DPPH radical and - OH scavenging capacity raised obviously, and the mixed polysac-
charides group had the highest activity. The lipid-soluble polysaccharides showed the highest antioxidant capacity in lipid oxidation resistance.
[ Conclusion ] Rosa laevigata polysaccharides have good anti-oxidant ability, the antioxidant activity of Rosa laevigata polysaccharides obtained

by different preparation methods is different.
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Table 1 The SPSS analysis results of scavenging effect of different
concentrations Rosa laevigata polysaccharide on DPPH radi-
cal
LS T -
Polysaccharide concentration .Mean Standard Significance
mg/mL difference error
0.2 0.166 00 5.125 63 0.986
0.4 0.353 00 5.125 63 0.956
0.6 0.320 10 5.125 63 0.949
0.8 0.318 00 5.125 63 0.989
1.0 0.371 40 5.125 63 0.945
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Table 2 The SPSS analysis results of scavenging effect of different

concentrations Rosa laevigata polysaccharide on DPPH radi-

cal

LAk T
Polysaccharide concentration 'Mean Standard Significance
mg/mL difference error

0.2 0.178 00 5.125 63 0.988
0.4 0.343 00 5.125 63 0.946
0.6 0.300 10 5.125 63 0.945
0.8 0.312 00 5.125 63 0.987
1.0 0.375 10 5.125 63 0.947

2.3 ZEEBBPHRENEE K3 A 4 420
TR R A T PP R BT S A P I 3 7 6 P ] 92
N, BEE I (BT A SE R RIS PR 241 PG LA id A AN
[, R B AR SR A BT AL TR 1 TR G ZHEALR . K2
B2 55 , 515k DPPH F Ak - OH i Af L, 2 41 4
IESRAT AT

W #2% 4% Crude polysaccharide

B g % 4% Lipid-soluble polysaccharide
W24 %45 Mixed polysaccharides

O 7KizPE % 4 Water-soluble polysaccharides
<

POV
s

AfiE] Time // d

B3 ARE&EFSEEERTHNELIERLE
Fig.3 Comparison of antioxidant effect of different Rosa lacvi-

gata polysaccharides in lard

3 Zr5itie
A WIHUAIE B A I A vh 2 A A B 7L - OHL 4

TR A R, TEIE RSO0 T AU A it 2 A k2l
PR A BT BRI R , TR B i 2EAL T —Fh sl A
iz b 2R A ik 2R S AL IR N B A B B
S YNNI Y R et R R NI FVE A F/
9o IR B S S HE R, T 5 R RAE B IR e i
A TR RS B A T R R P R A R R R B R

PRI S AT S X ARZ TR, FAT 280 TG
P BELEAA SRR IR EAT RSR AP AT 1, AN R R 2E 1Y
A YIRS R SO R AT AV E IRICR AN R], X BT
BR A [ H SR AT PR
IR, SR T 2R R AR 1, Horp
TEVGERR DPPH [ AL - OH JG )51 , 1R -5 24 Ok st g
TEZRER 23O ) dldwgoi, Horh XS - OH 42 15 B R vk 2
(EC.) 450,825 me/ml., 5 ARG . S 695
F N BRI P 2 WA TR M AR . BFSEIESE, T M2
WERZ IR G, W or ke a5 2 5 FaGtE S 2 &R
A7 IR Z M — G M 5 2 I 5 . 2L G
PO EA KRBT iR 215 IR IR AR 12 A B 55
IYEZHERA AT T CBERY R s A K i £ Bl
ZUUETFHT K TEZ M . ZER kR 1R KR 2 RS,
XS OB WD AT TR %R Oy 2RI T
70% Fe A7 B S W AZ R W/ N — 2R Z sl L 5 ),
15 POV {5 h R B BRI o AR SR EUCT 2 s A 46
P LM T A5 TTREA —RE 1Y 22 5, 40 T2 R 1) 22 S e
SE THUAACTE TR ) 205 AL AT R it — PR AR
&%
(1] Fweke, sk, RI4E, S VS A ST 2 I B s UL iE 0T
[T]. 2553 H7144:5,2016,36(3) :438 — 443.
(2] RE= k. PGS s M2 E IRt e ) ]
R FRSHEENFR,2012,29(1) :53 - 56.

[3] S, mit— B2, 5 2GR 2 e [ T ). 25k
FRFeits,2009,27(3) 1183 - 185.

(4] MITHE, 5K, B0, 5. et PR MT SR I L Z R L) .
FNBEAR(EAREERR) ,2010,30(3) 246 —49.

(5] RZAo, e, #0555, Gt 2RI MUIR U SULRIZLmIa s
IMVERRFRELT ] MR F1R,2012,31(5) <11 - 15.

[6] FE=, 7 Lot e, . -2 sA M E RSl .
I PArREE24,2015,38(3) 61 —64.

(7] 2538, dfeA, MACK, 5. iy Z RSB ORI o - 0%t
SRR T ] SRR BRI #41,2015,35(12) : 14— 17.

[8] J5FAGE, T fiil. RIRZW——ZHHH L BE W FEIE I oy s Al 75 1k
[J]. PEPRARZGD,2007,5(5) :338 - 347.

(9] ‘RIBEES , 22N 2B RE SR n It 1] Bl 5K,
2007,28(3) :186 - 189.

[10] 228, e, 5 A S SRR B S e [T ). BUARUE SR,
2007,23(5) :37 -39.

[11] ResAs, BEhih= , BOOH 5. T2 R MR 2GR G (o £
FPERLT]. e ,2012,28(35) :55 - 58.

[12] 4, Efl, BRI MUE R [T B T
R ,2012,33(20) :94 -97.

[13] B, T/ St raaiuo i B s = e E RNl ). IR
HESHBEAR ,2002,15(3) 153 - 55.

[14] MARITIM A C,SANDERS R A,WATKINS J B IlIl. Diabetes, oxidative
stress,and antioxidants: A review [ J]. J Biochem Mol Toxical ,2003,17
(1):24 -38.

[15] SHAO P,CHEN X X,SUN P L. Chemical characterization, antioxidant
and antitumor activity of sulfated polysaccharide from Sargassum horneri
[J]. Carbohydrate polymers,2014,105(1) :260 —269.

[16] HONDA S,AKAO E,SUZUKI S, et al. High-performance liquid chroma-
tography of reducing carbohydrates as strongly ultraviolet-absorbing and

electrochemically = sensitive 1-phenyl-3-methyl-5-pyrazolone derivatives

[J7. Analytical biochemistry,1989,180(2) ;351 —357.



