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Abstract
Rosa roxburghii fruit crude polysaccharide. [ Method | Taking protein removal rate, polysaccharide retention rate and data weighted average

[ Objective ] To screen out the best method for removing protein pigment in the process of water extraction alcohol precipitation of

method as the evaluation index, 9 kinds of deproteinization methods ( trichloroacetic acid method, trichloroacetic acid-Sevage method, trichlo-
roacetic acid-n-butanol method, Sevage method, papain method, papain-Sevage method, papain-trichloroacetic acid method, papain-trichloro-
acetic acid-n-butanol method hydrochloric acid method) were selected to compare the deproteinization effects of crude polysaccharide water ex-
tracts from Rosa roxburghii fruit. At the same time, on the basis of single factor experiment, orthogonal experiment was used to optimize the
deproteinization process conditions of the water extract of Rosa roxburghii fruit crude polysaccharide by trichloroacetic acid-n-butanol method.
And the decolorization rate and polysaccharide retention rate were used as evaluation indicators to compare the decolorization effect of hydrogen
peroxide solution and activated carbon powder on the water extract of prickly pear fruit polysaccharide. [ Result] The deproteinization effect of
the trichloroacetic acid-n-butanol method was the best,the best process conditions for the deproteinization of the trichloroacetic acid-n-butanol
method were that the volume ratio of sample solution to reagent was 1:2, the volume ratio of trichloroacetic acid to n-butanol was 1:10, and
the shaking time was 60 min. At this time, the deproteinization rate was 78. 64% , the polysaccharide retention rate was 86. 59%. The powdered
activated carbon had better depigmentation polysaccharide retention rate of the crude polysaccharides from Rosa roxburghii fruit than the hydro-
gen peroxide solution. [ Conclusion ] The method selected in this test has practical operability, and can effectively remove the protein and pig-
ment in the crude polysaccharide of Rosa roxburghii fruit. Finally, the trichloroacetic acid-n-butanol method and activated carbon powder are
determined as the preliminary purification method of Rosa roxburghii fruit polysaccharide, which provides data support for further research on
chromatographic analysis, structure identification, structure-activity relationship and biological activity research and development of polysac-
charides.
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Fig.1 Effects of different deproteinization methods on deproteinization rate and polysaccharide retention rate
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Table 2 Orthogonal experiment results of trichloroacetic acid-n-butanol deproteinization
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Fig.2 UV absorption spectra of Rosa roxburghii fruit polysaccharide before (a) and after (b) deproteinization
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Fig.3 Effects of different decolorization methods on decolorization rate and polysaccharide retention rate
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