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Abstract: Polysaccharides in Nostoc commune Vach. was extracted by water extraction and
ethanol precipitation in this study. and further purification to investigated the antioxidant and
antimicrobial activities. The results showed that the polysaccharides from N. commune could
significantly decrease the OH and DPPH free radicals and the rate could arrived at 71.53% and
66. 35% respectively. However, the Polysaccharides had little scavenging effect on superoxide
anion radicals and nitrite. Furthermore, it was found that the polysaccharides could inhibit the
growth of Bacillus subtilis and Escherichia coli. The minimal inhibitory concentrations (MIC)
varied from 125 to 250ug/mL. No obvious inhibitory effect on Staphylosocus aureus was
observed.
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1
Tab.1 Growth situation of different microorganisms in the presence of Nostoc commune vach polysaccharides
/( ng /mL)
500 250 125 62. 5 31 25
- - +++ ++++ ++++ -

+ ++++  +HF+ A+ —
— — ++ ++++ 4+ —
[ st 7 1/3 ARt 1/2
i 1/2 .
2

Tab. 2 Inhibitory zone diameters of Nostoc commune vach polysaccharides against different microorganism

/(pg/mL)
500 250 125 62. 5 3L 25
10. 71 10. 35 10. 14 9.63 9. 35 12.72 9.00
9.55 — — — — 12.65 9.03
10. 62 10. 58 10. 42 9. 64 — 12. 82 9.01
2 3 i o
, . MIC  125~259pug/mL .
o , , 3
o b b
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