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Anti-Oxidative Activities of Glucogalactane in Vitro
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Abstract; The free radical scavenging ability of different molecular weight glucogalactane were
carefully determined by the method of DPPH assay and hydroxy radical assay in vitro. The
scavenging ability of hight molecular weight glucogalactane is stronger than that of middle
molecular weight and low molecular weight glucogalactane in DPPH assay, and its IC50 was 13
mg mL?'., Among of three molecular weight glucogalactane the middle molecular weight
glucogalactane plays a strong ability of scavenge radicals, ICs, was 21 mg « mL", The results
showed that molecule weight of the glucogalactane was contribute to the ability of scavenging.
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1.1 EERASNE

A¥E AR FEEHER FEAERR A=
s 1, -2 R B33 bk Bt A B 2 (DPPH) : Aldich
Chem A =i B RIE-PEEHER LELF
A/ B 75 5 ; Panasonic NN-S563JF 7 28 45 3%
T A =& UV-2102PC 46t . 2 E
Unico 24 & = & ; ® E B AH & 5L (HPLC) : £ [H
Waters 22 & 75 & o
1.2 #l%

RAMEEHARETABRARRAEENE
HFE-EAEEH(HL) B FHE AR B
(ML) &4 FH-E MR LD,
1.3 F=HYaH

T R A 83 15 . Waters400E; €68 4 : Sugar-
pakl,D 6.5 mmX300 mm; ¥ shHH  4iK; HE.0. 4
mL/min;# & .10 wL ;IBE:80 C,
1.4 BEHEBRRENNUE
1.4.1 ghhikmi i DPPH BHEHRE
R (L RERM T TrissHCL(0. 05 mol/L,pH=
7. 0%, 2 mL (KR ¥ M Tris-HCl 3538, 0 A 55
0. 2 mmol/L. DPPH BTk Z B W, 1R
A3, R TR 20 min, 7E 517 nm &4 T E
BAREME A BAMEC O FERIERN .4
ZHREXKCEBR-HREBZNER-TRTLE
B-dELERR.
1.4.2 ¥stias o4 M-+ 5LIC K #% s DPPH §
wAGKRAER REH-FIMEEHEM DPPH
ZEEE W AE 200~600 nm ¥ B {3 # i 282 nm
517 nm W& AE i 25 1k BBk T 09 88 30, 0 b -2k 3L 1K
®¥%t DPPH &R EEAHREA.
1.4.3 #-¥5L& %= DPPH § 9 A 65 i h &
X BEEE MLEFTHMERPERAGER
F15:% ,DPPH A G RZNBERBES VC L.
ICs KRR 5000 B By B KR BHVRBE
1.4.4 RA&ETH-FL&RBHA DPPH B &
X sadhikh¥Hm B LLML.HL ¥ &HE
B DPPH i . BHBMELR . ZEEAELI
4 2.36.3.01.4. 47 Bt AT BRAE RO .
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Fig.1 The HPLC of different polymer of the product
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Fig.2 The analysis of UV scaning

LA 2(a) DPPH #1 DPPH+%-2¢ 31K F b5
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FL5 Ry B A X, T fE ik DPPH i . 547 5-
LA MEEN DPPH+ LA B BN LT
Hh 2% P T 0 - A- 2 AL R BE7E 282 nm &b OD fH %
B HEEBRE, BBEBR 4 nm, XEH-F LK
B2 57T % DPPH § f1 3 915 BR 5L 5 7] B %4-
A 2K E WA DPPH+ -2 ALK R ¥ 7 282 nm 4k
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BB EMARS DPPH 7E 534 nm AL #%% Y¢{E
REFEAE, RAH-FL I KB % H KR DPPH §
B, MAEAEER.
2.3 #M-¥FEEEX DPPH EHEMNERYR
3(BRT AREKEK VC 5t DPPH ##

BRAEST . IC 230 5 pg/mL(#4 A=0.23);E 3(b) &
AE-EFEEE ML % DPPH M REM. hE
AL, ERBRER T VC1000EMIEHRT, HE
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Fig. 3 Effect on the scavenging rates of VC and glucoga-
lactane to DPPH - in vitro
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AT 10 mg/mL MR B K ER, KIEBREATF
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DPPH B E W 15 R VE I &K, IC, fH A R 48
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