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Optimal Extraction Conditions and Antioxidant Activity of Polysaccharide from Dendrobium monliforme

Muhammad Naeem Asghar (School of Food Science and Engineering, Hefei University of Technology, Hefei, Anhui 230009)

Abstract [ Objective | The research aimed to study the optimal extraction conditions and antioxidant activity of polysaccharide from Dendrobium
monliforme. | Method ] Through single-factor tests and response surface analysis, the optimal conditions for extraction of polysaccharide from Den-
drobium monliforme were studied. The antioxidant activity of polysaccharide from Dendrobium monliforme was evaluated in vitro. [ Result ] The max-
imum yield obtained 185 mg/g at solid-liquid ratio 1:53, time 3 hours and temperature 83 °C.The results of in vitro antioxidant activity showed
that DMP had obvious scavenging effects of superoxide anion radical, ABTS radical, hydroxyl radical ,while moderate scavenging effects of DPPH
radical. Tn addition, ABTS radical scavenging activity of DMP was as stronger as vitamin C. [ Conclusion ] This polysaccharide could be developed

as a new source of natural antioxidants, polysaccharide—based drugs or food ingredients with specific health improving functions.
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Table 2 Box-Behnken design for the optimization of polysaccharides

extraction and responses
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Fig.4 Contour plots shows the effect of the extraction on solid-liquid ratio,extraction time and extraction temperature on DMP extraction
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