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Abstract: Drying is commonly used for preservation
<

drying, resulting in biological activity changes. In or
physicochemical properties and antioxidant activity of

respectively. The results showed that_the protein content o

rocessing of litchi. However, its polysaccharide structure may be altered by
e effect of hot-air drying of litchi polysaccharides in the pulp, the
es from fresh (LPF) and dried litchi pulp (LPD) were investigated,
PD was higher than that of LPF, contained less neutral sugar and lower intrinsic

viscosity. LPD exhibited high antioxidant activity in DPPH- scavenging activity (ICsovalue 0.11 mg/mL), ABTS'- scavenging activity (98.81%
at 4 mg/mL) while LPF were 1.98 mg/mL and 21.87%, respectively. In addition, the FRAP and ORAC value of LPD were 8.98 and 4.35 folds

of those of LPF, respectively.
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summary, the drying process of litchi can effectively change the chemical structure of polysaccharides to

lysaccharide; antioxidant activity; free radicals

KEAHH B BRI A, ORI 4B, R
AT B A P T8 B (MDA BI2E M Kong
ORI 7 b R R 2 B T G 4H o AR B S B
O, F1-OH WIREST: HAp b R Z 0 nr Lodd 42 s
JEAIIMIE H SOD %1, K MDA & &, MImikFHt
Sk

T AR T, A5, RIGHR S
JEREARNS, B AT i A 7 =G, Tz
FT HAE AR RN LA ot T2 b 3 AR,
WAIRE N} 2 R G5 R R = A )« AT I TR SE,
A7 1) 2 S B PR 22 W I S A R 2T A il ey
AER AR H AT 1 e 2 B e Tl f e



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.5

HAFESAM (13, 6) ERNEIRRIEN S5
B T AR A AR, TS RIS (Lentinus
polychrous Lé) ZHELLHTEEF-SLARZERIEE . &
JimE o R, FEPUE RIS MCF-7 R 4 )%
P th it T S 1Rl
KALK, ESEHEZ DT N AR 7,
Ko FRHEJER, BT AT E Tzt 2%
FEF IR EARBOR B p BAFAE A MANTE R . ik,
ASCHIR T TG 50 B SR A 22 BB 0 B P o R4
s PEZE S, B AERTTTHIIN T 75 e SR P TE A ot
DRI, RS I T AT RS & f T R SRR .

1 MRERE

L1 AR5 O

AR R, )T AR AR B SRR T T
Firdflt, T 2013 4 5 R H HE R .

ABTS [2,2- Azino- bis (3 - ethylbenzothia-zoline-6-
sulfonic acid)]. TPTZ (2, 4, 6 - tripyridyl- s - triazine).
DPPH (1, 1 - Diphenyl- 2 - picryldydrazyl). Trolox (6-
hydroxyl - 2, 5, 7, 8- tetramethy Ichroman - 2 - carboxylic
acid)» AAPH [2,2’ - azobis ( 2 - methylpropionamidine)
- dihydrochlorid €]+ RIGEENER Hl &I HREE IR H 514
Sigma A#]; [AFREEROR, WHHA TCI & A
Hrt i B I e ), T R U R
FAt iR o = o Hr i

UV-1800 5£4MA] W Jeytlent, HA DA
Al PR TR AESTERMGRIEOR e 2 7] ; GHRH-20
PIRTFIRNL, | RERWHIRITIT: Eyelan-1100 JiE
AR, R PES R A

12 5357
1.2.1

HLZ

4%@  PRR R TS AL

BHPE SRR, PR, . 2R FF (90 C,
6h) -8 XFIRATFE (70°C, 72h, HF/E 120, =R 12
h) >HEE. &5, TRIGMT-EESKASEEER
122 ZHECRA ZHE6FRIC

VBT R 1 3 ) 2 7 A%, AT IR BRI,
TN ZEE, {EFAIRE N 80%, 4 CiRifl 12h, ik
Wi« RN, B0 (4500 t/min, 10 min)
WD . W UTIEFRIE L 1:20 IIAZEIEAK, 95 C
IKIESE 4 h, EHRHE, JEBESRIR—X, #iEE
G IR JEIRAE 65 CHRTIRAZIZRMAIRN 1/4.
TN 95% LI AR R WP LR FE IR F 80%, 4 °C

FREI, HIESRIZRETE . YIE oK CEESG
3 WEWEE, BB GRTEG A M R
TF A R RS2 2 5 53 51ic A LPF AT LPD.
123 KRBT

H P RE S . SRR -IR RS . WEREIR &
W5E: % F Blumenkrantz 1 Asboe-Hanaen 17515,
EEREENE: RS s A e &
HE &
124 HTEaHNE y

KH Sephadex G-100 #EREHTHE (1.6x20 cm)
TEZHE TR0 AT . TRIREEHE FH 230/ F1 24 h
PA b Beti) 5 mg (2 WEH, 70850 H A fes. 4500 1/min
B0 10 min, UGS, e et AT,
0.5 mL Z& 17K I3 AN
J, K, I TR %, 1.5mL/
B, WE40E L1000 AR, KRR H 2K -
WA E 2 fl s 77 280 nm FIER H & &
12.5 BIMREHT
‘@Eﬁﬁaﬂqym ) 2 WA, T8RS » 4500

rmp, 250> 10 min, {_EIERAE 190~400 nm P T 6
il
1,206 45 ARG BN 52

TEFICH 20 mg/mL (12 WEE, RN SR (15
um~40, um) FPEERFH. B 10 mL ZHEEBINA Y
FORGFZTE (0.46 mm) 7E 25+0.05 “CAEIE/K I il
E Z BT (], RS RRZoR R S RFTE
R
12,7 REALF ST
1.2.7.1 DPPH-JEF&AE 752

%% Zhang RIS BLE 0.1 mmol/L
DPPH LB, ¥ & FE iR 4 0.5, 1.2, 4 mg/mL.
SISO NRE SR . X IRALANZS F4H, #F 1 mL BESLRT 2
mL DPPH H H3E 78R A, #E6&)8 30 min,
WE FLAE 517 nm AHIWOBE. BoE 0.01. 0.05. 0.1,
0.2 mg/mL ] Ve {E BTG HE . ARG 3 RE S
SCIy . ZBEER: DPPH- RS 4% i

DPPH V&R (%)=[1-(A ra-A wre)/A =] X 100

b, Aseh I mL TEES 2 mL 0.1 mmol/L DPPH /A& 8%
FAIRAE 517 nm AL AYBOUEAR; A we P | mL A sisiRS 2 mL
0.1 mmol/L DPPH /&R 49 AR AE 517 nm 2L 9B ASEAL; A e
A 1 mL H&EEky 2 mL LB IRARA 517 nm R BRE
18,
1272 ABTS - i&ERRAE S0 E

SEEME ST RIE . B ABTS fi%
B K 4.9 mmol/L i BRER #5514 mmol/L ABTS

57



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.5

WSS ARG, i NEDLIRTE 12~16 he MIERT,
HU&E i ABTS &, 1830 C FH 50% B 2
WA 734 nm ARG RE R 0.740.020., K &AE 5L
FiFEE 0.5, 1. 24 4 mg/mL. AEFIVLEL 2.9 mL ABTS
WER, A 0.1 mL FEmARIETRST, 30 C R M
20 min, MEFHLERA 734 nm AR EEN A o
PAEESFRAEFE, HRPRE L, Frilimosis
A o FLE 0.01. 0.05. 0.1, 0.2 mg/mL ] Ve /£ NBH
XTI FEMPERLINL 3 IRE R S . ABTS TERR R %
AR AT

ABTS &R (%)= (A - A p) /A aex100
1.2.7.3 FRAP HiéALAE Sl 2

%% Zhang L FETEIS L. FRAP TAEHT
fil#%: 0.3 mol/L BEMANZZ M (pH=3.6), 20 mmol/L
FeCl; 1 10 mmol/L TPTZ LA 10:1:1 (VIVIV)D, RZ1JG
T 37 CARB IR

WE T2 B30 uL #%— € LU AR i 2 W
7090 uL 7&K, /i 900 uL FRAP TAEW, 5] )mi6E
FeARAF 30 min J5F 593 nm WHEE(E. LA Trolox ¥
WA AR HERE i bR et 26 iRTEFRENZ, 153
% ZBEN FRAP B LR J1ME, DATEEEE 100 g FFn
HFTE Trolox 245 (umol TE/100g DW) k. &4
FEm il 3 IRE S S .
1274 SHEBERIEET) (ORAC) MIE

ST R BB 17 96
AN 20 uL il (R EDS 20 pL ANER
Trolox ARHEMIAIR 20 pL $%-=5€ LLFIRRET
LA 200 L 0.96 umol/L %t 3 TAEW, 37 CHER
10 min. FFA]FR 2 S INANTO G2 B R BEFLE A 200
uL 0.96 pmol/L (1) TAEW, 37 ‘CWER.20 min )5,
2 B A IR A 5

nms. KA 538 nm ELEN E &
Ve IR E L, B 4.5 min HEN
SEU ME 35 GMIBIR I 2 BT E BB EF R ¢
IR MIAAESE I A (Net AUC) 7 6.25.
12.50. 25 1 50 pmol/L FrifEHt A A5 Trolox ) Net
AUC 5 Trolox WREEFTbritERlZk, 1321% 2T
AAEE TR EUE, DR 100 SORES BT S Trolox
ME (107 umolTE/g DW) #For. FRMEERH 3 Yk E
.

13 St ar

SR SPSS 19.0 GeiT 4Rl T H PR 3 243 T
JFBL S-NK g B I 257, BEMKT A

58

p<0.05, UAF/NEFRERIR. 45 R Bbrifkz

(X+SD) FEiR.

2 HZR59Mh

2.1 BB SR EA R A

LPF 1 LPD B2 LR 1. Pk
WAEASEAERENEZER (p<0.05), H LPF
(RS & T LPD, (& E & KT LPD. %
FIEIEIR & A B E S

=1 F2H5%¥E LPFF0 LPD AO1L S 2H AR

LPF  61.98+0

LPD /56.182023*
B MREREZ B R (p<0.05 ) *HREM
e [0 A RE M EF (p<0.01).

2\ B S EW 0EE
8

350 Lpr
3.0
25k —a— 490 nm
’ —0— 280 nm
= 20
RE
= 1.5
1.0
0.5
U A ) Ll ) ™ Y ’
0 10 20 30 40 50 60
TE AR/ mL
200 1pp
L5r —a— 490 nm
—0— 280 nm
=
=

0 : IO 2030 40 50 60
PEN AR / mL
1 %F%%¥E LPF 1 LPD BUSEIT R it

Fig.1 Gel filtration chromatograms of LPF and LPD

LPF 1 LPD ff] Sephadex G-100 ¢/ FE3e it P it
JLIE 1. LPF #1 LPD H7r T EMAAAE R E Z R 1E
P B o S — AN e BN TR AR TR, {H& LPF IR
Wl%m T LPD, H LPD 7EV:i/S AL /IgfE, 3+
B LPF "PAAE— AR T 20, 1 LPD AFAE—4
KO T 2R =AW 7208 eI H 2 57 7T e



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.5

FEAETHIERE LPF R4 724, Btoh, £ K
7 2 RIS 0 IR e, RPN B Bl 2
SAHEA.

23 HE SRR

4.000

3.000
Z 2.000

1.000

S 4

0.000 L= . —
190.00 250.00 300.00 350.00 400.00

2 FHFE%HE LPF 0 LPD RYSIMIELE
Fig.2 UV spectra of LPFand LPD
LPF 1 LPD HEAMAMIEE WL 2. —fek 280
nm A WYIEREAERE R P S R A . HE 2 W)
W, PIEAE 280 nm ACHCA RIS, RUTMEHSH
HH, HLPD hERASEVEET LPF, IER5%
I L I 5 5 SR —

24 FHEC S RERERE K

R 1 R T 4 TR ST
WL, BT . 452 0 ok
R, T (3D, i
LASE] LPF A LPD FIRHIERSEES /& 54.04
mLg. B S S B TR A IR, fE— ik
BT, AR, WG T R, i
N RZIRR W

100 -

¢ LPD <¢LPF
80 |

60 -

LEHRE / (mL/g)

0.6 1.0 1.4 18 22
LPARIE / (g/mL)

[&] 3 Z#%%4E LPF F0 LPD By Huggins BhZk
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