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Abstract: The molecular weight and monasaccharide composition of Opuntia polysaccharide were studied. The crude polysaccharides
were extracted from Opuntia with hot water and precipitated by alcohol, then purified by ion exchange chromatography on DEAE cellulose
column. High performance gel filtration chromatography (HPGFC) and high performance liquid chromatogragphic (HPLC) method of
precolumn-derivatization with 1-phenyI-3-methy I-5pyrazolone (PMP) were used for detection of the polysaccharide molecular weight and the
monosaccharide composition, respectively. The results of HPLC analysis showed that three main polysaccharides fractions were obtained,
named OPS-1, OPS-2, OPS-3, with the molecular weights being of 124712, 197943 and 43083, respectively. The OPS-1 was composed of
glucose, xy lose, arabinose with the molar ratio of 1.5:12.9:1.0. The OPS-2 was composed of mannose, rhamnose, glucuronic acid, galacturonic
acid, glucose , xylose, arabinose with the molar ratio of 1.0:15.6:1.0:2.4:8.2:41.6:36.3. The OPS-3 was composed of thamnose, glucose, xy lose,
arabinose with the molar ratio of 1.0:2.4:1.4:1.4. The'experiment can be used as a scientific basis for the research of Opuntia pharmacology in
the future.
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Table 1 The calibration curve of different monosacchrides

¥ &M E/(mgml) A il 4 e 41
o E AR 0.0018~0.880  y=817.5x-4.227  0.9999
R 24 0.0014~0.680  y=547.63x-2.3967  0.9999
#AAEESAR 0.0161~8.050  y=75.659x-4.1727  0.9998
FILBERRER  0.0016~0.795  y=732.04x-3.7756  0.9997
RaE 0.0019~0.930  y=559.69x-3.7291  0.9998
A A 0.0012~0.595  y=818.91x-3.3774  0.9999
FT3:fa%8  0.0009~0.425  y=923.74x-3.0493  0.9997
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Table 2 The monosaccharide composition and molar ratio of

Opuntia polysaccharide
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