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W OE B8 AHEARLENRA, R CREFESIRFE CRILE AR S, S HEEMIIE. RINRAE R
BMMEAZXRIITH R, Hk: RARRBRESFHEFTNAFZANLSE, ABFCHREFEFSIGFFICHRLEARS
o A AL RIE, BREE. X-HEHRITHFUNTFEARLLSERCBRLF AR SEOEMAFE, AL
b, 8RR AR KR AE SRR AR 1,1- 2R A 2-= A KB (1,1-Diphenyl-2-picrylhydrazyl, DPPH) £
MA, MAMBTARA, 2AGEAFTRANRY, AL BIRAFRITWHRE. 2R FAELLIE
S S ER 68.75%, IMKiE, HREE. X-HEHKITHFLEMEIIER CBAHENESHESIFRY, A
W EMSARG G TBAL S48, FFRBELEMN TR ERETER 0.1~2.0mg/mL A, BUAATE N3 S48 DPPH A
B 3 1C) 185 A1 4 5.393+0.941 A= 2.153+0.093 mg/mL; 348 & [ & F B d & 1C, 155 A1 4 6.513+0.500 A= 2.092+
0.825 mg/mL; 3t # A & 2 ICy) 154 A1 A 0.626£0.034 F= 0.32240.010 mg/mL; LR A & KB A EALA 0.138+
0.019 A= 0.239+0.022. Ko Z 45K Z 69838, 244G H N KN SR AF LRI, WL, THRAUFAX
ZHEMERAZTHENRASHE, LMSABREGEH N LEZIE R, &b HARSHELETBAEN
G, TIRHFRBEILEAMEAIPE R,
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Antioxidant and Anti-bacteria Effects of Acetylated Taraxacum
mongolicum Polysaccharide
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Abstract: Objective: To prepare acetylated Taraxacum mongolicum polysaccharide from Taraxacum mongolicum Hand.-
Mazz, and study its structural characteristics, antioxidant activity and antibacterial activity. Methords: The structure of the
polysaccharide extracted by water extraction and then alcohol precipitation method was modified by acetic anhydride
method to obtain its acetylated. Infraed spectroscopy, scanning electron microscope and X-ray powder diffraction were used
to structural characteristics of the polysaccharide and its acetylated. On the basis, the antioxidant activities were evaluated
by 1,1-Dipheny1-2-picrylhydrazyl (DPPH) free radicals, superoxide anion free radicals, hydroxyl free radicals and reducing
power scavenging abilities using chemical model method, and the anti-bacteria tests was evaluated through the paper
method in vitro. Results: The extraction yield of purified dandelion polysaccharide was 68.75%. Infraed spectroscopy,
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scanning electron microscope and X-ray powder diffraction of characterization confirmed the successful synthesis of

acetylated. The basic structure framework of polysaccharide was not changed after being modified with acetylated. In the

concentration range of 0.1~2.0 mg/mL, IC, values were 5.393+0.941 and 2.153+0.093 mg/mL for pure polysaccharide and

acetylated polysaccharides against 1,1-diphenyl-2-picryl-hydrazyl (DPPH) free radicals, respectively, 6.513+0.500 and
2.092+0.825 mg/mL against superoxide anion, respectively, 0.626+0.034 and 0.322+0.010 mg/mL against hydroxyl radical,

respectively, and the maximum scanning rates were 0.138+0.019 and 0.239+0.022 reducing power, respectively. As the

concentration increased, the antioxidant activity of acetylated polysaccharides increased gradually. In addition, the

antibacterial airyctivity of the acetylated polysaccharides was stronger than the unmodified polysaccharides, and the

antibaterial activity with the increase of polysaccharide cincentration. Conclusion: The structural stability of purified

Taraxacum mongolicum polysaccharide was increased after being modified with acetylated, leading to a significant increase

in the antioxidant activity and antibiacterial in vitro.

Key words: Taraxacum mongolicum polysaccharide; acetylated; structural characterization; antioxidant activity;

antibiacterial
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4512329 FREY 0.5 g TR TMP W f#AE 30 mL #4
K, A FEIRY 5 min H EIREIHSIER . BE
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OSE VW, T 1.2.5.1 25 B 4 VI 5 0 A7 5
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AR =My H AATRRT IPME R, AR EL TMP 5 Ac-
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Fig.1 IR spectra of TMP and Ac-TMP
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Fig2 SEM of TMP(A)and Ac-TMP(B)
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TMP FAATHEE H B — 0, B AT AL
PR /D B 14 AR AT B, TMP 78 20 35 Bl Sl 17.86°~
26.40° ASFI H B B SRR T S ST, TP A JC e 7Y
X o [EIRER, Ac-TMP FERTETE A Bl —4~ 1, 7
20 YL FEI N 18.36°~27.64° AT A H #1114 S AR AT
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Fig.3 XRD patterns of TMP and Ac-TMP
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2.3.1 DPPH H HFEIEFRIGEHEMMELS R BHE 4
AL, FE 0.1~2.0 mg/mL K5 B BE 2 [a], PTIR IR
XF DPPH H i L7E BRACR 5%, Ac-TMP % DPPH
H S B AT F TMP 75 BRSO 2.3 (P<0.05)
TR 1AV (5 SR B T e MR B B I 2 ERCC R,
He FEEAE 2 mg/mL i5f, TMP Fl Ac-TMP 35 5 %53 51|
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Fig.4 Scavening effects of TMP and Ac-TMP on DPPH free
radicals
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ICy, {H >N 2.09240.825 mg/mL.
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Fig.5 Scavening effects of TMP and Ac-TMP on superoxide
anion radicals
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PR MBS 32 H B HEAEERRU] W AET Ac-TMP Fl

TMP. 4BTEUE N 2.0 mg/mL B}, Ac-TMP Fl TMP
PR Y5 82 3343 B N 82.76%+1.63%. 69.69%+1.74% .

PUIR MR 1Y 1C5, fH >4 0.005+0.017 mg/mL, TMP Fl
Ac-TMP Y ICs, fH 73 511l 9 0.626+0.034 F1 0.322+
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Fig.6 Scavening effects of TMP and Ac-TMP on hydroxyl
radicals
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Ac-TMP A FUAFEAE i 35 M (P<0.05) 25, e R E
S 2.0 mg/mL B, A 5 J7 435 2 0.138+0.019 Fi
0.239+0.022,

1.0 1

J&%, Ac-TMP I B2 8.0 mm S ILEF f#U; TMP
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