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Abstract: Suitable resin was chosen, and static and dy namic adsomption experiments were carried out to investigate the decolorization and

deproteinization effects of polysaccharides from Morinda officinalis How. using the decolorization rate, polysaccharide retention rate and

deproteinization rate as main indeces. The results showed that optimum conditions were as follows: D941 resin, room temperature, pH value of

polysaccharide solution 596, flow rate 2 BV/h, dynamic adsorption. Under the optimal technique, the decolorization rate, polysaccharide

retention rate and deproteinization rate were 89.87%, 81.08%. and 50.75%, respectively. In conclusion, D941 resin had good decolorization

effect and certain deproteinization effect.
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Fig.1 The scanning curve of polysaccharides solution from

Morinda Officinalis How by whole wave band

2R
150600 |
10000 | 0 19
=X e
/ _
05000 | fl —
I| rn' -\_________ _
00
el 1)) 300 00 500 M) T KO

#H4= ! nm
E 2 BEXSHEAGRNEEEFEKEHEhL
Fig.2 The scanning curve of decolorized polysaccharides
solution from Morinda Officinalis How by whole wave band
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different resins
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Fig.3 The effect of adsorption time on decoloration and
deproteinization
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Fig.4 The effect of pH value on decoloration and
deproteinization
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Fig.5 The effect of temperature on.decoloration and
deproteinization
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Fig.6 The effect of polysaccharide solution dosage on
decoloration and deproteinization
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