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Separation, Purificationand Physicochemical Analysis of the Hydroxylpropyl Oligo-konjac
Glucomannan Sulfate

HUANG Hao,
(College of Food Science and Technology, Huazhong Agricultural University, Wuhan

GAN Xin*

430068, China)

Abstract: The oligo-konjac glucomannan sulfate product was prepared after alcohol sediment twice, with dialysis and vacuum

freezing drying. By determining respectively the contents of sulfate and sugar, the sulfated sample I and non-sulfated sample

[Iwereobtained by gel filtration. Thesample 1 appearedasasinglebandby separaxelectrophoresis. Theweightaverage of relative

molecular weight of hydroxypropyl sulfated oligo-konjac glucomannan is 1595D, the number average of relative molecular

weight is 1572D, and PDI (MW/MN) is 1.01 by GPC.

Key words: oligo-konjac glucomannan sulfating purification
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Research on Electrochemistry Behaviors of Gingerol

LIU Cheng-lun'-?, TANG De-rong!, GAO Yu?
(1.College of Chemistry and Chemical Engineering , Chongging University , Chongging 400044, China 2.Key Laboratory of
Southwest Resources Exploitation and Environment Disaster Control, Ministry of Education, Chongging 400044, China)

Abstract: Theelectrochemistry behaviors of gingerol were testedwithdifferential pulse voltammetry and cyclic voltanmmetry
inthisarticle. Theresults indicated that thegood anti-oxidationcharacteristicofgingerol wasbasedon itsgreatelectrochemistry
activeness. Itwas found that the activitywas enhancing when pHwas fron4 to 9, and gingerol *s Ex (electric potential of oxidation
peak) was 0.16V, the precipitationelectricpotential of oxygenwas 0.39V. Thus gingerol displayed the reducibi l ity when itacted
on active oxygen atoms, it took place oxidation reaction through receiiving oxygen. Furthermore, the cyclic Voltammetry curve
of gingerol indicated that the reactionwas hal f reversible process.

Key words: gingerok electrochemistry differerntial pulse voltammetry;cyclic voltammetry
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