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Salty Extraction and Antioxidant Activities of
Glycoprotein from Hyriopsis cumingii

HE Xiaomei'?, QIAO Deliang', SHEN Taotao', CHEN Cunwu'?, WEI Chuanbao'
(1.College of Biology and Pharmaceutical Engineering, West Anhui University , Lu'an 237012, China;
2. Anhui Province Engineering Technology Research Center of Plant Cell Engineering, Lu'an 237012, China)

Abstract: Hyriopsis cumingii visceral organ and Nacl solution were used as material and extraction
liquor to study the hyriopsis cumingii glycoprotein extraction and separation under low temperature
and the antioxidant activity. Through single factor experiment and orthogonal experiment,the
optimized extraction condition was as below:extraction temperature at 4 ‘C ,0.3 mol/L NaCl
solution, solid-liquid ratio in 1 : 15,and extraction for 9 h. Glycoprotein extraction rates under
optimal condition interms of sugar content and protein content were (9.259 £ 0.083)% and
(3.763 £ 0.107)% respectively. Crude glycoprotein sample,that comprises three different
components,was obtained,after the extraction liquor was fractionally precipitated by ammonium
sulfate. The different component had a different ability to scavenge surperoxide anion radicals and
hydroxyl radicals. Crude glycoprotein sample was Electrophoresed by 10%SDS-PAGE and dyed by

KR BEE . 2014-02-06

BEEWA: HEAMRPEEIE (31271853); LR AMRBIEEDH (KJ2013B341, 1308085MC33) 5 4 2 k2 A A7 € k. 16 H
(AH201410376006 ) ; % #5 B4R FUTF & 100 B (WXZQ1421) 5 fi VG 2% B B+ £ 8137 7 & 5 B (0044013010)

TEE R (T (1974—) , &, ERCGE I B0 PR 35 20 A5 KSR P= W it 53 5 JF & 07 Tl A 5% E-mail :happyzh@wxc.edu.cn

LHStHRASIL 2015 FE 4 EE 5



RESEARCH ARTICLE

HE Xiaomei,et al: Salty Extraction and Antioxidant Activities of
Glycoprotein from Hyriopsis cumingii

Coomassie Brilliant Blue R250 and PAS,and the result showed the three components contained

different glycoprotein bands.
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Table 1 Results of orthogonal experiment

C FEHU A /h | BEEE AR (LIS E)/%

L B BH H/(g/mL)
1 1(0.1) 1(1:9) 13)
2 1 2(1:12) 2(6)
3 1 3(1:15) 3(9)
4 2(0.3) 1 2
5 2 2 3
6 2 3 1
7 3(0.5) 1 3
8 3 2 1
9 3 3 2
K, 22.885 19.773 21.292
K, 25.281 24.078 22.538
K; 20.758 25.073 25.094
R 4.523 5.300 4.648
K, 7.980 7.585 8.267
K, 10.602 9.052 8.782
K; 7.862 9.807 9.395
R sum 2.740 2.222 1.128

FEAMR(CERRERIT)5%

6.312 2.013
7.741 2.642
8.832 3.325
7.012 3.254
9.813 3.752
8.456 3.596
6.449 2.318
6.524 2.658
7.785 2.886
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