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Effects of Different Processes on the Content of Carthamus Tinctorius
Polysaccharide and Its Hypoglycemic Effect
Shi Hongjiao, Fu Lihui, Wang Li, Zhang Jing, Gao Yan
Quijing Health Medical College, Quijing, Yunnan 655000

Abstract : In order to explore the influence of different extraction processes on the content of safflower
polysaccharide and its hypoglycemic effect, this paper systematically compares the yield, physical
and chemical characteristics and hypoglycemic activity in vitro of polysaccharide obtained by water
extraction and alcohol precipitation, enzyme—assisted, ultrasonic and microwave—assisted processes.
The results showed that ultrasonic and microwave—assisted technology significantly improved the
yield of polysaccharide, but it may change its molecular weight distribution and monosaccharide
composition. Enzyme—assisted extraction is helpful to retain the advanced structure such as triple helix
chain of polysaccharide. There are significant differences in the ability of polysaccharides obtained
from different processes to inhibit o« —glucosidase, promote glucose consumption and improve insulin
resistance cell model. The structure—activity relationship analysis showed that the polysaccharide
with moderate molecular weight and high uronic acid content had better hypoglycemic activity.
Enzymatic—ultrasonic extraction was comprehensively determined as the optimal process. This study
provides a theoretical basis for the efficient preparation and hypoglycemic application of safflower
polysaccharide.

Keywords : safflower polysaccharide; extraction process; structural features; hypoglycemic activity;
structure—activity relationship
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