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Study on decolorization of polysaccharides
from Radix ranunculi ternati with hydrogen peroxide

JING Jia ,LIAO Qiyuan®
( Department of Pharmacy ,Anhui College of Traditional Chinese Medicine ,Wuhu 241000, China)

Abstract : Objective
with hydrogen peroxide. Methods

To optimize decolorization process of polysaccharides from Radix ranunculi ternati
By taking the decolorization rate and retention rate of polysaccharides as
the index,the effects of single factor on the decolorization were investigated. which was optimized by orthog-
onal test. Results

tion temperature of 45C ,and 20% hydrogen peroxide. The decolorization rate and retention rate were 79. 7%

The optimal condition was as following:decolorization time of 60 min,pH 9. 0, decoloriza-

and74. 3% ,respectively. Conclusion 1t is feasible that hydrogen peroxide is used to discolor polysaccharides

from Radix ranunculi ternati,due to its stability and easy to operate.
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