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PN PR

Abgtract Aninfrared spectroscopy method for rapid quantitative determination of the degree of esterification (DE) of pectic pol-
ysaccharides was developed. Taking pectic polysaccharides from angelica sinensis as samples, the calibration curve was estab-
lished between DE and the ratio of Ai7z/ (A1730 + A1e0). The sguare of the linear correlation coefficient was 0. 822, indicating a
good linear relationship between the DE and the absorbent area at 1 730 and 1 630 cm™*. Using this method, the DE of pectic
polysaccharides from angelicasinensis was determined to be between 42 36 % and 54 06 % for crude and purified samples re-
spectively. The relationship between infrared spectroscopy data and titrimetrically determined D E values was investigated , indi-
cating an excellent reproducibility. This method is characterized by less sample, smple manipulation, higher senshility, and
speedy anadysis compared to chemical method and other instrumentations. FTIR shows a good feashility and can be a rapid, a-
ternative method to titrimetric analysisfor DE determination.
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