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Extraction and Antioxidant Activity of Polysaccharides from Squid Ink

SUN Nan-nan, LI He-sheng*, ZHANG Li-yuan, LEI Jing, ZHENG Xian-meng
(College of Maritime Science, Ningbo University, Ningbo 315211, China)

Abstract: One-factor-at-a-time method combined with orthogonal array design was employed to optimize enzymatic extraction
of polysaccharides from squid ink with alkaline protease. The antioxidant activity of polysaccharides from squid ink was
investigated by DPPH and hydroxyl free radical scavenging assays and ferric reducing assay. The optimal conditions for
polysaccharide extraction were 4.5% enzyme amount, 1:15 material-to-liquid ratio, 50 ‘C, pH 8 and 4 h, resulting in a polysac-
charide yield of 3.63%. Squid ink polysaccharides had some antioxidant activity. A positive liner correlation between the
antioxidant activity and concentration of squid ink polysaccharides was found over the investigated ranges. The The half
maximal inhibitory concentrations (ICso) against DPPH and hydroxy| free radicals were 3.61 mg/mL and 8.06 mg/mL respectively.
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Fig.2 Effect of material-to-water ratio on extraction yield of squid ink
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Table 1 Coded levels and corresponding actual levels of the
optimization parameters used in orthogonal array design
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Table 2 Orthogonal array design, results and range analysis
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Fig.5 UV-Vis scanning spectrum of squid ink polysaccharides
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Fig.6 Infrared absorption spectrum of squid ink polysaccharides
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