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Table 1  Total polysaccharides contents in nine bathes of As-

tragalus polysaccharides
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Number Total polysaccharides content (g/g)
A 0.623 4
B 0.637 2
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E 0.731 6
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H 0.963 3
1 0.185 5
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Fig.1 Appearance,foam production after dissolution and hydrolysis of nine batches of Astragalus polysaccharides
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Table 2 Characteristics of nine batches of Astragalus polysaccharides
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Comparative Study on the Quality of Astragalus Polysaccharide
from Different Sources

JIANG Xiaohua',LIN Nan”,LIU Dongmin®,LI Dianpeng',.LU Fenglai'

(1. Guangxi Key Laboratory of Functional Phytochemicals Research and Utilization, Guangxi Institute of Botany,Guangxi Zhuang
Autonomous Region and Chinese Academy of Sciences,Guilin,Guangxi,541006,China; 2. Guilin Huayi Biotechnology Co. ,Ltd. ,
Guilin, Guangxi, 541805, China)

Abstract: In order to compare the quality differences of Astragalus polysaccharide products from different
sources,ultraviolet spectrophotometry was used to determine the total polysaccharide content of Astragalus
polysaccharides. Physical methods were used to identify the appearance of Astragalus polysaccharides prop-
erties. And the composition and content of monosaccharides in Astragalus polysaccharides were determined
by high performance liquid chromatography refractive index detection. There were great differences in total
polysaccharides content, appearance characteristics, and composition and content of monosaccharides of As-
tragalus polysaccharide products from seven different sources. The total polysaccharide content was
0.143 0—0.963 3 g/g. The monosaccharide compositions were mainly glucose and arabinose, and the peak
area ratio was (1.75—15.76) ¢ 1. For products with better appearance quality,the total polysaccharides con-
tent was 60. 0% —75. 0% ,and the peak area ratio of glucose and arabinose was 5. 28—5. 71. The method is
easy to operate,accurate and reliable, which can be used for the comprehensive quality evaluation of Astraga-
lus polysaccharides,and provides a reference for the quality screening of Astragalus polysaccharides.

Key words: Astragalus polysaccharide, ultraviolet spectrophotometry, appearance properties, high perform-

ance liquid chromatography refractive index detection,quality
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