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Abstract

The crude polysaccharide was extracted from sour jujube fruits using hot water extraction followed by
ethanol precipitation. The content of crude polysaccharide was (92.6 +4.72) mg/g by phenol-sulfuric
acid assay, and selenium content of the polysaccharide was (17.8 +2.05) pg/kg by fluorescence
spectrophotometry method. After further purified by DEAE — 52 and Sephadex G — 75 column
chromatography, a white and flocculent polysaccharide was obtained. After hydrolysis with 2M
trifluoroacetic acid, TLC plates was detected and high performance anion exchange chromatography with
pulsed amperometric detection ( HPAEC-PAD) was further analyzed. A comparative study of the two
methods showed that the polysaccharide was composed of rhamnose, xylose, arabinose, glucose and
galactose with a ratio of 3.21:8.36:5.63:0.96:1.82. The selenium polysaccharide exhibited typical
absorption of polysaccharide characterized by Infrared spectroscopy (IR) spectroscopy; 'H NMR and
*C NMR analysis indicated that the structure of selenium polysaccharide was pyranoid glucan with
B-glycosidic bond.
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Fig.2 Chromatograms from HPAEC-PAD analysis of selenium
polysaccharide compared with standard sugar solution
(a) FRUESME  (b) FRACHANZHE

LR 2 BURLERE 3RILEE 4 AR S A
VVIRAAKX, KB ZHYH o FER=ERN
63 500,
2.4 OHRIEBNE

LA B (1 3) w0, Al 22 4 B A A i
Z WP AE W00, U B 3 422 em T b A R O—H
4 PR 3, 4L 2 938 em " Ab A BR Y CH, [ CH, .CH
S C—H 45 R 2, P 1617 em ™ 4b 45 € =0 4k
YRR I M 45 IR Bl 0, P A 1 419 01 330 em T b A
C—HAS ¥R 3N ¥ 1 146 .1 102 .1 016 918 ecm ™' A
Wi ST 06, Ay W T TR BRI o AE D %K 892 em T b AT
W, e WY 2 Bl BNt M Y B O 4. BB
1617 em ™" 4b ) 5 A 6 26 /R 1% 22 Wl v A7 7 IR 3
2.5 1R

MH NMR 43#7 (E 4) i F itz 00 % 8 /N T
5.0, UEWI ol B-BUNE 6



%6 PNGE TS A B AR R A LA £ B Ak 5 % g 151

0 SO 5k 6 > 1031ty TR A 2 Y 5 Sk Tk

0 5 >103 , P T W 2 3% 22 M PP BB AR L 2 52 B SR ok

< 0 W 3 5 40 AN AR L S50 — 5. B K s =

%so 20.21 % B2 C6 3 1 3L 9 15 5, 16 IX 6 =
40

102

3060 2000 15b0 1000 500
P /em™!

3 W ELANROBOL
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