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Study on Cellulase—assisted Extractionand Antioxidant Activity of Garlic Polysaccharide
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Abstract: The technology of extracting polysaccharide fromgarlicwith cellulasewas studied. The optimumextracting conditions

were evaluatedat Shcel lulase additionand 1. 5hextraction time with temperature at 50 ‘Cand pH5. 0. On these bases, the antioxidant

activity of garlic polysaccharide as well as garlicin was also assayed. The results showed that the garlic polysaccharide has

certainantioxidant activity, which increaseswith the increase of polysaccharide concentration. Moreover, itwasalso shown that

garlicpolysaccharide has higher scavenging effects onhydroxyl radical and superoxideradical than thoseof garlicinatrelatively

highconcentration. Therefore thereductive capability of garlicinis stronger thangarlicpolysaccharide.
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Table 1 Effects of different addition amount of cellulosase on
yield of garlic polysaccharide
Bt (%) 1 2.5 5 10 15
U (%) 7.03 13.33 21.35 21.03 22.05

e JREUE 2h, WEE50°C, pH5. 0,
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Table 2 Effects of different extraction time on yield of garlic
polysaccharide
) () 0.5 1 L5 2 2.5
P () 12.28 15.78 20. 54 21.35 20. 72

W EER 5%, WES50°C, pH5. 0.
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Table 3 Effects of different extraction temperatures on yield of
garlic polysaccharide

I (C) 40 45 50 55

LI (%) 15. 31 18.82 20. 54 20. 83

E: EEEE 5%, RN 1. 5h, pH5. 0.
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Table 4  Effects ofdifferent pH values on yield of garlic polysac-
charide
pH {i 4.0 4.5 5.0 5.5
FERUE (%) 11.68 16. 51 20. 54 17.92

W NEERE 5%, FEMUNIE 1. 5h, WAES0C.
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Fig.1  Scavenging activity on superoxide radical of garlic
polysaccharide and garlicin
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Fig.2  Scavenging activity on hydroxyl radical of garlic polysac-
charide and garlicin
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Fig.3  Reducing activity garlic polysaccharide and garlicin
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