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Study on moisture absorption, moisture retention and antioxidant activity
in vitro of Mactra veneriformis polysaccharide
LIU Xin, WANG Ling—chong , WU Hao",ZHUANG Ming,ZHU Yun-han, JIANG Jin—lai, DOU Juan

(College of Pharmacy, Nanjing University of Chinese Medicine, Nanjing 210029, China)

Abstract: Moisture absorption and moisture retention of Mactra Veneriformis polysaccharide were investigated
under two kinds of humidity conditions with hyaluronic acid as a reference. The result showed that polysaccharide
had a certain degree of moisture absorption and long lasting moisture retention,and a certain degree of
humidity—dependent. Taking V. as a referential substance,hydroxyl radical scavenging ability, DPPH scavenging
ability and reducing capacity of Mactra veneriformis polysaccharide were studied. The result showed that it had
a certain degree of antioxidant capacity,especially the capacity of scavenging the hydroxyl radical. These
results clearly established the possibility that Mactra Veneriformis polysaccharide could be effectively employed

as type of natural moisturizer and antioxidant.
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Fig.1 ~ Absorption curve of different humidity conditions
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Comparative study on the polysaccharide contents and
antioxidant activities of different parts of Lanzhou Lily
LI Xia',ZHANG Feng?,LI Yong—cai'", WU Qing—hua'

(1.College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China;
2.Gansu Analysis and Test center, Lanzhou 730000, China)

Abstract: Polysaccharides from different parts of Lanzhou Lily were obtained and determined by hot water
extraction , ethanol precipitation and phenol — sulfuric acid method respectively . Antioxidant activities of
polysaccharide from different parts of Lanzhou Lily were assessed by scavenging activity of DPPH radical,
superoxide anion radical ,hydroxyl radical and reducing power with vitamin C as a positive control. The result
showed that polysaccharide content of outer layer was 1.47% ,which was significantly higher than inner layer
and root, but there were no significant difference between inner layer and root.The scavenging activity of DPPH
radical,concentration from 0.2 to 1.0mg/mL,Vs>inner layer>root>outer layer. The scavenging activity of superoxide
anion radical, V¢ >outer layer >inner layer,root had no activity. The scavenging activity of hydroxyl radical,
concentration from 0.2 to 1.0mg/mL,root>outer layer>Vc>inner layer;reducing power,Vc>root>outer layer>inner
layer. In conclusion,the experiment demonstrated that polysaccharides from different parts of lily were promising
free radical scavenger and antioxidant.

Key words: Lanzhou Lily ; polysaccharides;antioxidant activities
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