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Abstract

Optimum ultrasonic-assisted extraction technology of polysaccharides from maize straw and an-
tioxidant activity of the extract were studied. According to orthogonal design, the optimum condi-
tions for the extraction of polysaccharides were as follows: solid-solvent ratio of 1:50, ultrasonic
temperature of 50°C, ultrasonic power of 250 W, and ultrasonic time of 15 min. The fact that maize

straw polysaccharides exhibited strong scavenging effects against +OH and O,+ and excellent
reducing power demonstrates good in-vitro antioxidant activity of maize straw polysaccharides.
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(1) FRFFRITALEE

W FKRFF T GERIRAE P LA 70°C LA T, SMBENUIES, i 40 H i1 2] S KA RER A .
PRI B J5 1) B K FTAE A 5.00 g T2 IRHRELES H A A ik (60°C ~90°C) IR A B AR W 1k, 15 FH G 7K Z B[R] 3t
AR Ko L WK, BECRFI &9 60 mL, Bl /EHT[15]0 F B AEHET /5 B TR FTRE ol R AT AR,
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Figure 1. Glucose standard curve
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Table 1. Factors and levels of orthogonal test
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KT A B IGRFE(C) B kHgE(g/mL) C A B IIH(W) D 75 I 7] (min)
1 30 1:40 250 15
2 40 1:50 300 20
3 50 1:60 350 25

Table 2. Ly (3% orthogonal experimental design and test results
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CHES % (C) BRI LE (g/ml) T (w) I 8] (min) ZhE S & (malg)
SEEG1 1 1 1 1 4,506
SEHG2 1 2 2 2 4,680
3 1 3 3 3 3.685
54 2 1 2 3 2.151
SIS 2 2 3 1 2.111
56 2 3 1 2 2.687
AT 3 1 3 2 4.090
408 3 2 1 3 7.529
59 3 3 2 1 7.649
K1 4,290 3.582 4.907 4.755

K2 2.316 4.773 4.827 3.819

K3 6.423 4674 3.295 4.455

&= 4107 1.191 1.612 0.936
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WERFFZHE, FEifE T ERFF 2RISR T 250 TR, S2m E KA 2 e 32 2
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Figure 2. The impact of different polysaccharide concentration on hydroxyl rad-
ical +«OH clearance rate
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Figure 3. Different polysaccharide concentration on superoxide anion radical
scavenging effects
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Figure 4. Different polysaccharide concentration on superoxide anion radical
scavenging effects
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