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Extraction and Antioxidant Activity of Polysaccharide
from Gansu Linze Jujube

WU Dong-Qing AN Hong-Gang XU Xin-Jian LIN Min PAN Hong-Hong
(Dep artment of Chemistry, H ex i University, Zhangye, Gansu 734000, P . R. China)

Abstract The antioxidative activity of Linze jujube was studied. T he method of phenanthroline-
Fe’" H:0:> reaction system and autoxidation reaction system of pyrogallol and the system of lipid
peroxide were used to measure the antioxidation of the Linze jujube. T he polysaccharide of jujube had
scavenging action on hydroxyl radical and superoxide anion, and restraining action on lipid
peroxidation of lecithin lipoprotein. In the same concentration, the polysaccharide of jujube had more
strong scavenging effect on hydroxyl radical, moreover the restraining action as the most weak on lipid
peroxidation of lecithin lipoprotein. The antioxidative activity was positive correlation to extract

concentration within given concentration.

Key words Polysaccharide of Jujube; Extraction; Antioxidation Activity
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