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Purification, Components Analysis and Hypolipidemic Activity of a
Polysaccharide from Camellia oleifera Abel. Seeds(CPS I )

ZHANG Kuanchao, WEN Han", TAO Jun, WANG Hailin
(Anhui Agricultural University , College of Life Science, Hefei, 230036, China )

Abstract: The purification,components analysis and hypolipidemic activity of a polysaccharide
from Camellia oleifera Abel. seeds (CPSI) were studied. The crude polysaccharides were extracted
from the seeds of Camellia oleifera Abel. using deionized water. The Camellia oleifera seeds
polysaccharides (CPS) were further separated and purified by anion exchange chromatograph on
DE-52, Sephadex G-100 column and affinity chromatography. The monosaccharide composition in
the Camellia oleifera seed polysaccharide I was determined by capillary electrophoresis.The
potential mechanisms underlying lipid-lowering affect of CPSI were examined,specifically
alterations in levels of the total cholesterol (T-CHO ) , High-density lipoprotein cholesterol (HDL-C),
low-density lipoprotein cholesterol (LDL-C),3-hydroxy-3-methyl glutaryl coenzyme A reductase
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(HMG-CoA) and coprosterol,,using a mice model of hypercholesterolemia. CPS [ was conjugated

polysaccharide which has many phosphate groups. The polysaccharide contained xylose and

galactose,and the mole ratio of galactose and xylose was 4.6:5.57 in the hydrolytic solution of CPS

I .Serum T-CHO,LDL-C levels in mice treated with CPSI declined significantly when compared to

hyperlipid control group,and coprosterol of mice in the groups treated with CPSI was higher than

that in hyperlipid control group.Serum HDL-cholesterol and HMG-CoA activity, however, was

unchanged. These results indicate that CPSI is useful for the prevention of hyperlipidemi in mice and

it may therefore play a valuable role in reducing cardiovascular risk.

Keywords: Camellia oleifera seed,polysaccharide,purification,components analysis,lipid-lowering

effect
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e 5 20 5.68+1.08 2.26+1.37 2.69+0.27
15 ) 42k 2 2.33+0.76" 1.03+0.67 1.76£0.29"
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AR A
%2 CPSI x5 mAg/IF HMG-CoA KM (n=6,X=s)
Table 2 Effect of CPS I on serum HMG-CoA reductase

activity in hyperlipidemia mice (7=6,X=s)

kb B HMG-CoA & Ji B #4/(wmol/ (min - mg))
R4 13.31+3.83"
1 771 Ak 241 44.93+2 1.62
rh ] 2 27.74+3.85
LT R4 11.93+5.50"
SHA 17.84+7.10"

#:a M p<0.05,b K p<0.01,
#®3 CPSIxEMmAE/NREEBENFM(n=6,X=s)
Table 3 Effect of CPS I on coprosterol in hyperlipidemia

mice (n=6,X+s)

bR 2% [ B FEE /R Ik VAR BB/ (pumol/g)

1R 77 et 4 15.11+2.01°"

4 Xt HE 13.92+3.30

Hh ) 2 1 2.04+5.09

X IR 4 10.62+2.18

g4l 1 0.56+2.13
IR it 241 9.77+2.89
Z=HA 8.80+0.57

¥ :a 2 p<0.05,b K p<0.01,
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