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from Lonicerae japonicae Flos
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Abstract: In this paper, honeysuckle was used as raw material to compare the effects of hot water extraction (HWE),
enzyme extraction (EE), ultrasonic-assisted extraction (UE) and ultrasonic-enzyme extraction (UEE) on the
physicochemical properties and antioxidant activity of honeysuckle polysaccharides. The results showed that the yield of
polysaccharide extracted by the four methods from high to low was UE-LJP (7.74%), EE-LJP (4.35%), UEE-LJP (3.38%)
and HWE-LJP (2.13%). The polysaccharides obtained by different extraction methods all contain uronic acid, and the
polysaccharide was an acidic polysaccharide. The ultrasonic-assisted extraction of polysaccharide from Lonicerae
Jjaponicae Flos had the lowest protein content (0.16%), the strongest water holding capacity and hydration characteristics.
The total sugar content of polysaccharide extracted by enzymatic method was higher (38.68%). The antioxidant activity
showed that the four polysaccharides had strong antioxidant activity. Among them, HWE-LJP, UE-LJP and EE-LJP had
strong DPPH free radical scavenging ability, and the half inhibitory concentration was 0.067, 0.104 and 0.093 mg/mL,
respectively. In terms of hydroxyl radicals, UEE-LJP showed strong scavenging ability, and the half inhibitory

i EEE: 2024-01-23
EE&WH: a4 553K E A 8 iR (24B550024 ) .
TEERNABEEE: 2AE (1977-) , &, W, K32, HFRH @ iR Sa I &4 A, E-mail: wexial91919@163.com.,


https://doi.org/10.13386/j.issn1002-0306.2024010248
https://doi.org/10.13386/j.issn1002-0306.2024010248
https://doi.org/10.13386/j.issn1002-0306.2024010248
mailto:wgxia191919@163.com

45 % 55 24 W)

LR , % AR ER AR E ST A PR - 197 -

concentration was 0.390 mg/mL. Therefore, different extraction methods had significant effects on the physical and

chemical properties and antioxidant activity of Lonicerae japonicae Flos polysaccharides. UE method and EE method could

be used as the most suitable methods for extracting Lonicerae japonicae Flos polysaccharides. This paper would provide

reference for the development of functional food and antioxidant and other functional drug raw materials.
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ultrasonic-assisted extraction
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Table 1 1Cs, value of LJP
FREO: HWE-LJP  UE-LJP  EE-LIP  UEE-LJP
DPPH H i3 0.067 0.104 0.093 1.113
ABTS H 5 1.069 0.904 0.679 1.045
FREL A A 0.429 0.663 0.385 0.390
B RE 18.11 2911 2.699 17.96
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