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Abstract: The crude polysaccharide of Ostericum sieboldii (WOSP) was extracted, separated and purified to obtain acidic polysaccharide
(WOSP-A) and neutral polysaccharide (WOSP-N). The basic chemical properties, basic structural characteristics of the sugar chains, and in
vitro antioxidant activities of different polysaccharide components were analyzed. Results showed that the yield of WOSP obtained by water
extraction and alcohol precipitation was 6.78%, and the yields of WOSP-A and WOSP-N obtained via separation by ion exchange
chromatography were 51.34% and 2.55%, respectively. Monosaccharide composition analysis showed that WOSP was a heteropolysaccharide
mainly composed of GalA (11.36%), Gal (41.50%) and Ara (38.08%). Based on both the infrared spectroscopy results and enzymatic hydrolysis
results, it was speculated that WOSP-A was a pectin composed of homogalacturonan (HG) and type I arabic galactans (AG-I) domains
containing mainly GalA (46.99%), Gal (26.56%) and Ara (19.94%), whilst WOSP-N was a pectin composed of type II arabic galactans (AG-II)
domains containing mainly Gal (55.32%) and Ara (30.69%). The comparison of the antioxidant activities of the three polysaccharides from O.
sieboldii revealed that the antioxidant activity of WOSP was higher than those of WOSP-A and WOSP-N, and WOSP had higher scavenging
abilities for DPPH- and O -, (Which could reach 96.42% and 86.70% at a polysaccharide concentration of 10 mg/mL). In conclusion, WOSP,
WOSP-A and WOSP-N from O. sieboldii all had O-H and C-H functional groups, and possessed certain in vitro antioxidant activities.
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This study will provide a theoretical reference for the development and utilization of wild vegetables in the Northeast China.
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50 pL ] 300 pmol/L NBT CRRUALAHFEPU &M ) 50 uL
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FT S B4 % B SPSS Statistics 24 G812 B4k
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2 GRS

21 R EEZBERR RSB AN

K H KR EE DT 3118 WOSP B %K 6.78%, 4
DEAE 4} 4§ 2 B 1 ¥ Z 7 720 & J5 1) WOSP-A Fl
WOSP-N 8% 535114 51.34%K1 2.55%. WOSP £k VEF
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Fig.1 Gradient elution and molecular weight distribution of
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W5 WOSP 1 WOSP-N.
#% 1 WOSP, WOSP-A F1WOSP-N F)5#E. EERAEHRILSE
Table 1 The total sugar, protein and uronic acid content of

polysaccharides from WOSP, WOSP-A and WOSP-N
28R, WOSP/%  WOSP-A/%  WOSP-N/%

B8 4296+£1.52  43.57£1.09  48.40+2.45
%8 11.60£0.36  7.54+0.12 10.65+0.36
PeREER  16.71x£2.01  35.38+2.36

2.3 WL RS A A R AT

= Fh 2 HE 5 JUR bR HE VR S X 2 AT 45 SR
# 2 fiun. 75 WOSP w1, = ZLRUREZH 43 S 1 JBE 7R
A GalA:Gal:Ara=11.36:41.50:38.08 . #t— B 4ifb )5
(RIS 22 BEZH 53 IR B 2 A — € %2 7, WOSP-A
b RE A A KW I I BE JR BN GalA:Gal:Ara
=46.99:26.56:19.94, FrERERR T S LU s, 58
P RV ke U 1) W T I 2 B Al &5 SRAR AT, HE
WOSP-A 72 & Z & f GalA 1) & ¥ 3L b % 1R
(Homogalacturonan, HG) RAZHILL Gal #1 Ara N+
AR HAR - LB (Type I Arabic Galactans, AG) 5
Jel8200; WOSP-N H = B 43 J W5 (1) BE 7R B
Gal:Ara=55.32:30.69, GalA F=E51K, M WOSP-N
R F LA Gal Ml Ara 1) AG B,
<2 WOSP, WOSP-A 1 WOSP-N E#E4H pkR
Table 2 Monosaccharide composition of WOSP, WOSP-Aand
WOSP-N
% 4520 AR (mol%)

Man Rha GalA Gle Gal Ara

WOSP  1.88 3114 1136 405 4150 3808

WOSP-A - 286 4699 364 2656 19.94

WOSP-N = 536 443 420 5532 30.69

24 ¥R SEa LR AT

=MERERAAMEEN S R 2 R, %5
ROCHRBAT 732120, AT T B A PR I A Ue
KEHHIE . 7E 3374.72 e’ 1 261.38 cr! BT IR Wi
U Z2 A O-H (H4EHRBNFFIEIE; 2 953.93 cm! FIE IR
Wi Z MERYI)R C-H asiRsh B =421, Uil Re
TEAEVURERE B AR RS, 12 WERA T RIS
U5 1 738.98 cm! BRI FRIRFEIR IS RS C=0 1
Peahid, FIATE WOSP-A & FEEER; 1424.16 cm!
Ak IR SCUEE RT e SR C-H SRS A AR B AN SO R i
FFTPAER): 1074.42 e BHE AARER i Ny C-O-C
WK &P B BRI R g IR B0, R BILE WOSP.
WOSP-A 1 WOSP-N 4 53 HH 47 AE A ML IR i s 7E
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Fig.2 FT-IR spectra of polysaccharide fractions from WOSP,
WOSP-A and WOSP-N
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Fig.3 Molecular weight distribution of WOSP-A after

enzymatic hydrolysis
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