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Abstract Nutritive and acllve componcntb of fresh fruit,juice and instant drink of Lycium barbarum were anal-

ysed. And extration, 1solatlon and purxflcanon of Lycium barbarum polysaccharides (LBP)were studied. Four frac-

tions of I.BP were obtained from Fructus Lycii by DEAE ion-exchange cellulose and gel Chromatography. Chro-

matography and spectroscopy analysis ,amino acid analysis ;amino acid analysis ,elemental analysis etc. were applied -

and the contents of monosaccharides and uronic acid were measured.
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®6 BEMPSE

%

LBP  Asp Thr Ser Glu Gly Ala Cys Val Met Ille Leu Tyr Phe Lys His Arg Pro 3

LBP -~ 10.91 0.55 1.33 1.71 0.62 0.61 0.62 0.67 0.61 0.66 0.59 0.49 0,61 0.38 0.08 0.44 0.65 11.51

LBP- 1 0.59 0.41 0.51 0.95 0.42 0.35 0.62 0.63 0.59 0.54 0. 43 0.48 0.74 0. 50 0.11 0.22 0.34 8.41

I,BLP - N 0.800.48 0.86 1.06 0.48 0.43 0.64 0.49 0.47.0.49 0.40 0.42 0.56 0:32 0.06 0. 26:0.47 ‘8. 47
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