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Extraction, identification and content determination of Brassica rapa L.
refined polysaccharides
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ABSTRACT: Objective To extract the refined polysaccharides from Brassica rapa L., identify and determine the
content of the separated refined polysaccharides. Methods After the crude polysaccharide was extracted by water
extraction and alcohol precipitation, DEAE-650 cellulose column was used to separate the refined polysaccharide and
the physical and chemical identification of the refined polysaccharide was carried out. The content of polysaccharides
from turnips was determined by ultraviolet-visible spectrophotometry. Results The refined polysaccharide obtained

from the separation could be divided into saccharides according to the Molish reaction results; the reducing group
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was found in the polysaccharide according to the Fehling reaction results; the phenol compounds were not found in

the polysaccharide according to the ferric chloride reaction results, and the results of acetic anhydride-concentrated

sulfuric acid reaction showed there were no saponins. The average content of refined polysaccharides was 581 mg/g.

Conclusion This extraction process is economical, simple and stable, and can be used as a method to extract and

separate the refined polysaccharide from Brassica rapa L..
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BRI N I MG R 1 R,
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Table 1 Identify reaction phenomena and results
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Fig.1 Scanning maximum absorption wavelength
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Table 2 Precision test results RSD=1.5%, FWZ i EE T, 2503 4.
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Table 4 Results of repetitive experiments

5 W 5t B LB (mg/g) Y ZHE i/ (mg/g) RSD/%
1 0.505 571
2 0.510 567
3 0.539 596
581 1.5
4 0.521 590
5 0.505 566
6 0.520 596
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Table 5 Test results of recovery of added samples

e Jinbrdit /mg T2 /% P-4 R % RSD/%
1 2.52 97.0
2 2.49 98.2
3 2.49 99.3
5.00 97.4
5 5.01 100.0 98.1 1.8
6 4.99 96.1
7 7.26 98.4
8 7.24 98.2
9 7.25 98.3
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