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Study on Preparation, Monosaccharide Composition and Antioxidant Activity of Crude Polysaccharide from Moringa oleifera Leaves
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Abstract
dant activity. [ Method ] Using Moringa oleifera leaves in South China as raw materials, the crude polysaccharides of Moringa oleifera leaves

(School of Food Science and Pharmaceutics,Zhejiang Ocean University , Zhoushan , Zhejiang
[ Objective ] To prepare crude polysaccharides from Moringa oleifera leaves and to study its monosaccharide composition and antioxi-

were extracted by water extraction and alcohol precipitation method, Sevage method ,and hydrogen peroxide (H,0,) method. The anti-oxidant
activity of Moringa oleifera leaves polysaccharide was evaluated by indicators such as DPPH free radical scavenging ability , hydroxyl free radi-
cal scavenging ability , superoxide anion free radical scavenging ability and reducing power. [ Result] The extraction rate of crude polysaccharide
from Moringa oleifera leaves prepared in this experiment was 7.16% ,and the measured purity was 84.33%. Moringa oleifera leaves crude poly-
saccharides consist of mannose , rhamnose, glucose, galactose and xylose , which account for 56.88% ,14.44% ,10.54% ,9.45% and 4.13% re-
spectively. In addition, the experiment showed that the crude polysaccharide of Moringa oleifera leaves had good free radical scavenging ability ,
good antioxidant activity and positive correlation with concentration. [ Conclusion ] The study provides scientific basis for further research and de-

velopment of Moringa oleifera leaves.
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Fig.2 The scavenging ability of DPPH free radicals of the crude
polysaccharides of Moringa oleifera leaves
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