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Abstract: For the purpose of exploring the polysaccharide content, relative molecular mass, monosaccharide composition,
as well as antioxidant activity in Ziziphus jujuba flesh polysaccharide (ZJFP) at distinct growth stages. The content, relative
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molecular weight, monosaccharide composition and free radical scavenging ability of ZJFP in wild-type and plant-type at
different growth stages were studied by phenol-sulfuric acid assay, high performance gel chromatography, high
performance ion chromatography, and DPPH free radical scavenging experiment. Moreover, the results determined that the
polysaccharide content of ZJFP in both wild and plant types demonstrated a trend of first decreasing and consequently
rising. Furthermore, the relative molecular mass of the two types of ZJFP gradually decreased with the development of the
Ziziphus jujuba. During the initial stage of fruit development, the ZJFP exhibited the highest content of rhamnose, reaching
46.14 mg/g, followed by galactose up to 33.10 mg/g. Whereas, in the later stage of fruit development, the highest
monosaccharide content in the two types of ZJFP was arabinose up to 60.30 mg/g, preceded by galacturonic acid up to
45.02 mg/g. Additionally, the trend of DPPH free radical scavenging capacity of ZJFP of the two types was identical to the
trend of polysaccharide content in Ziziphus jujuba flesh. Plant-type and wild-type Ziziphus jujuba illustrated the identical
trend regarding polysaccharide content, the relative molecular weight of polysaccharides, monosaccharide composition, as
well as free radical scavenging ability, and both were of the type of fruit that reduces sugar accumulation. The research

serve as a valuable reference for the future development and utilization of Ziziphus jujuba flesh resources.
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Fig.1 ZJFP content in different stages and different planting
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Table 2 Standard curve information of each monosaccharide

FrFEZ AR - B3 st i) (min) R A
FHNE 4.5503 0.5244 0.9921
[TEDA(sh 9.6170 0.609 0.9921
Raw 9.9337 0.3754 0.9953
L 11.9253 0.9019 0.9923
IR 14.0087 1.0758 0.9914
N 16.5753 0.9556 0.991
b 17.8587 0.6859 0.9969
Sobk 19.9420 0.2992 0.9937
(23 21.4337 0.718 0.9978
FLHRE R 34.4670 0.3962 0.994
LEZ {7 35.0337 0.4635 0.992
G BRI R 37.0920 0.7971 0.9951
TR ERE R 39.4670 0.3032 0.9922
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Fig.5 Changes in the content of polysaccharides and
monosaccharides in ZJFP at different stages
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Fig.6 DPPH scavenging capability of ZJFP at different stages
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Table 3 Correlation between ZJFP content and DPPH radical
scavenging rate
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