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Abstract: The Auricularia auricula-polysaccharides were prepared from wild Auricularia auricula in this study and the molecular weight

was fractionated by Labscale TFF System laboratory ultrafiltration system to investigate the effects of acid-base property of extraction solvent

and molecular weight on the anti

idant activity of Auricularia auricula polysaccharides The yield, purity and antioxidant activity of the

Auricularia auricula polysaccharides determined and the correlation between molecular weight and antioxidant activity were analyzed by

SPSS so . 'l‘highest yield of acidic non-decolorized polysaccharides (12.48%) and the highest purity of the alkaline decolorized

polysac@des

vitro . The antioxidant experiment 0f neutral non-decolorized Auricularia auricula polysaccharides with different molecular weights showed that

.78%) were obtained, and the neutral decolorized Auricularia auricula polysaccharides had the best antioxidant activity in

the antioxidant activity of polysaccharides with the molecular weight of less than 30 ku  was best, which was similar to that of V¢, followed
by the polysaccharides with the molecular weight of 30 ku to 100 ku , and the worst were those with the molecular weight greater than 100
ku .There was a significant correlation between molecular weight and antioxidant activity(p<0.01). The results provided a theoretical basis for
the further development of antioxidant products of Auricularia auricula polysaccharide.
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Table 1 Yield and purity analysis of Auricularia auricula polysaccharides

ARIERBLE, BB E, FREAME W & Bt R E BRI E,
AFZ A S AF S AFZ A AF S RIS A
BE Y% 10.52+0.57 8.21+0.32 8.65+0.26 6.21+0.33 12.48+0.59 9.76+0.39
S/ % 50.95+3.21 68.78+4.20 45.19+4.32 62.25+3.31 43.48+2.47 59.95+3.42
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Table 2 Antioxidant indexes (1Csg) of different Auricularia auricula polysaccharides | 4
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ABTS™ 2.02+0.04" 4.78+0.04° 2.26:0.03° 5.24+0.06" 3,6740.06" 894095
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Table 3 Antioxidant indexes (I1Csp) of Auricularia auricula polysaccharides with different molecular weight

Spl Sp2 Sp3 Ve B RBLEEART SN
ABTS" 3.58+0.04° 0.81£0.05¢ 0.61£0.01¢ 0.23940.04° 2.26+0.03"
DPPH- 7.0540.15° 3.66+0.04° 0.60+0.03¢ 0.461+0.08° 10.32+0.11%
-OH 52.90+4.48° 17.78+0.58" 4.48+0.07¢ 0.745+0.03° 14.180.15°
0y 27.28+1.21° 3.48+0.01¢ 6.08+0.01° 2.374+0.24° 10.09+0.01°
BB 65.6840.12° 1.23+0.35¢ 2.00£0.05° 0.569+0.35¢ 2.36+0.05°

A AR BFEATR AT EA R EREZ R (p<0.05),
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