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Characterization and Antioxidation Study of Different Molecular Weight of Solu—

ble Soybean Polysaccharides
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Abstract: Four different molecular-weight soluble soybean polysaccharides were prepared by controlling the degration condi-
tion with the molecular weights 550 347 285 and 21 kDa respectively. The structures of them were identified by Fourier
transform infrared spectrometer ( FTIR) and X-Ray Diffraction ( XRD) . Antioxidant activities of four SSPS were evaluated in
vitro by DPPH free radical scavenging capacity hydroxyl free radical scavenging and total reducing power. The results showed
that all of them had antioxidant activities. The SSPS-H with molecular weight of 285 kDa had the strongest antioxidant activi—
ties in all antioxidant systems while the SSPS-CH with molecular weight of 21 kDa performed the worst.
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Table 1 Degradation conditions of SSPS with different molecular weight

H,0,
SSPS Temperature H, 0, concentration Time Ultrasonic power Molecular weight
/C /% /h /W /kDa
SSPS-Y — — — — 550
SSPS-C 50 — 1.0 200 347
SSPS-H 50 4.0 1.0 — 285
SSPS-CH 70 6.0 1.0 200 21
— . SSPS-Y: ; SSPS-C: ; SSPS-H:

SSPS-CH: o
— Not for the processing; SSPS-Y: Native SSPS; SSPS-C: SSPS treated by ultrasonic; SSPS-H: SSPS treated by H,0,; SSPS-CH: SSPS treated by

ultrasonic and H, O,.
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