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Analysis of Saccharide Composition in the Extract of Wolfberry
ZHOU Heng-bin', LIU Xue-rui*, ZHANG Dong—xing®, LI He-yu®, YU Hong—jian®, YAN Ren—yi*”
(1. Zhejiang Jianfeng Pharmaceutical Co., Lid., Jinhua 321000, Zhejiang, China; 2. Tianjin Ubasio—
Ingredient Natural Products Co., Ltd., Tianjin 300457, China)

Abstract: High performance liquid chromatography (HPLC) method of pre—column derivatization with 1 -
phenyl-3-methyl-2—pyrazolin-5—one (PMP) had been established for analysis of monosaccharide in extract of
wolfberry. The analysis results showed that in seven homemade extract of wolfberry polysaccharide (WP)
contained arabinose, xylose, galactose, glucose, mannose, rthamnose, and galacturonic acid. In 2 commercial
WP only contained glucose which consistent with that of dextrin. The content of sugar in homemade WP was
between 32.09 % and 43.72 %, and acidic polysaccharide was between 47.31 % and 57.38 %. However, in the
2 commercial WP samples (>90 % ) the content was significantly higher than homemade WP, acidic
polysaccharide significantly lower than that of homemade WP. By monosaccharide composition analysis and
determine the content of acidic polysaccharide in WP, it could provide basis for quality control of commercial
WP and its related food and functional food.
Key words: woltberry; polysaccharide; monosaccharide; extract; high performance liquid chromatography
(HPLC)
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Fig.1 The HPLC chromatogram of 7 standard sugars
A
754 hg
3
= 50 .
- (=]
\E =3
=
'EH |
=254 = | o |
N
: 2 5 2|3l
w' S SN g 1nll
0- EI |I'I- .I'.. hoe A AR at ! II'.' |
0 5 10 15 20 25 30 35 40 45 50
Hf ] /min
B2 mEMITERSEERRERIEE
Fig.2 The HPLC chromatogram of polysaccharide from mature wolfberry
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Fig.3 The HPLC chromatogram of polysaccharide from sample M6
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Fig.4 The HPLC chromatogram of polysaccharide from sample M7
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Fig.5 The HPLC chromatogram of mono-and oligosaccharides from mature wolfberry (no acid hydrolysis )
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Fig.6 The HPLC chromatogram of mono-and oligosaccharides from mature wolfberry (acid hydrolysis )
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Fig.7 The HPLC chromatogram of mono-and oligosaccharides from immature wolfberry (no acid hydrolysis )
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Fig.8 The HPLC chromatogram of mono-and oligosaccharides from immature wolfberry (acid hydrolysis )
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Fig.9 The HPLC chromatogram of wolfberry polysaccharide extract ( commercial sample 1)
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