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Antioxidant activities of chondroitin sulfate and its acid degradation products
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ABSTRACT: Objective Using Oncorhynchu sketa nasal cartilage as research object, the crude chondroitin sulfate
extracts, ethanol precipitated chondroitin sulfate and acid degradation products were prepared, and their antioxidant
activities in vitro were compared and analyzed. Methods The scavenging capacities on three kinds of free radicals
including DPPHe, *OH and O, of the crude chondroitin sulfate extracts, ethanol precipitated chondroitin sulfate and
acid degradation products were measured, so as to compare their antioxidant activities. Results The ethanol
precipitated chondroitin sulfate had no obvious scavenging effect on DPPH-, while the crude chondroitin sulfate
extracts and acid degradation products had certain scavenging effects on DPPH:, and the scavenging ability of acid
degradation products was much greater than that of crude chondroitin sulfate extracts. The crude chondroitin sulfate
extracts, ethanol precipitated chondroitin sulfate, and acid degradation products of chondroitin sulfate all had obvious
scavenging effects on *OH. The crude chondroitin sulfate extracts and ethanol precipitated chondroitin sulfate had no
scavenging effects on O,’, but acid degradation products of chondroitin sulfate had a strong scavenging effect on

O,">. The scavenging capacities of acid degradation products of chondroitin sulfate to DPPHe,*OH and O, was the
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best, and their ICs, values were less than 1.5 mg/mL. Conclusion The antioxidant activity of acid degradation
products of chondroitin sulfate from Oncorhynchus keta nasal cartilage is the best.
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