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Abstract
producing areas. [ Method ] The extraction conditions of Codonopsis pilosula polysaccharides were optimized by single factor and orthogonal de-
sign. The content of Codonopsis pilosula polysaccharides from different producing areas was compared,and the antioxidant activities of Codo-
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[ Objective ] The research aimed to compare the polysaccharide content and antioxidant activity of Codonopsis pilosula in different

nopsis pilosula polysaccharides were compared by ABTS free radical, DPPH free radical scavenging rate test and iron ion reduction method.
[ Result ] The optimum conditions for ultrasonic extraction of Codonopsis pilosula polysaccharides were as follows: ultrasonic temperature 60 C ,
ultrasonic time 40 min, solid-liquid ratio 1:30, extraction times 3 times. Under the optimum extraction conditions, the yield of polysaccharide
from Codonopsis pilosula was 29. 56% in Changbai Mountain of Jilin Province, followed by Codonopsis pilosula in Jianzha of Qinghai Province,
and the content of polysaccharide was 22.38%. The scavenging capacity of Codonopsis pilosula polysaccharides from different producing areas
to ABTS free radicals from large to small was Gansu Dingxi, Qinghai Jianzha, Qinghai Datong, Sichuan Ya’an, Shanxi Taihang, Jilin Chang-
bai Mountain. The scavenging capacity of DPPH free radicals from large to small was Gansu Dingxi, Qinghai Datong, Qinghai Jianzha, Shanxi
Taihang, Jilin Changbai Mountain, Sichuan Ya’an, and iron reduction capacity from large to small was Qinghai Datong, Gansu Dingxi, Jilin
Changbai Mountain, Shanxi Taihang,Sichuan Ya’ an, Qinghai Jianzha. [ Conclusion] The research provides theoretical basis for the quality

and quality evaluation of Codonopsis pilosula polysaccharides and the research and development of antioxidant functional foods.
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Table 1 Factors and levels of orthogonal test
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Table 2 Results of conventional heating method and ultrasonic extraction method
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Table 3 Results of orthogonal test

R
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yield//%

1 1 1 1 1 19. 04

2 1 2 2 2 24.38

3 1 3 3 3 24.82

4 2 1 2 3 26. 00

5 2 2 3 1 24.35

6 2 3 1 2 26.27

7 3 1 3 2 25.96

8 3 2 1 3 24.73

9 3 3 2 1 25.41

k, 22,75  23.67 23.35 22.93
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