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Abstract: The polysaccharide content and the monosaccharide composition in Borojo sample with difference extraction methods
were researched. In method 1, the Borojo sample was extracted with ethanol to remove monosaccharides and oligosaccharides and
defatted followed by a water extraction and ethanol precipitation. The content of polysaccharides was determined using Phenol-sulfuric
acid method and the composition of the polysaccharides in Borojo after acid hydrolysis was analyzed by HPLC-ELSD. In method 2, the
Borojo sample was freeze-dried and extracted with ethanol to remove monosaccharides and oligosaccharides. Then the content of
polysaccharides was also determined using Phenol-sulfuric acid method and the composition of the polysaccharides in Borojo after acid
hydrolysis was analyzed by GC derivatization method. With method 1, the content of the polysaccharide in Borojo sample was
determined as 6.2% and the main components of the polysaccharide were found as galactose, arabinose and rhamnose monosaccharide.
By using method 2, the content of the polysaccharide was 11.2% and its main components showed to be the galactose, arabinose,
mannose and glucose monosaccharide. The content of uronic acid was 0.24% in Borojo sample. It was concluded that Borojo
polysaccharide was a kind of complex polysaccharide, composed of most of neutral sugar and small amount of uronic acid.

Key word: borojo; polysaccharide; monosaccharide composition

[ (Borojo) & /E AL B 2 YN FAy AR ) /K
R, MEEMNJERZ R, WHERKRE, 7
Borojoa patinoi Cuatrec 1 Borojoa sorbilis Cuatrec 4
MLl Borojoa sorbilis Cuatrec 7E 43t N 1 45 & H
gt B E3: 2010-08-31
EREN: Higf, SRIEM MRAD: EREFRE
BEE: £4, FRRE, HRAE: ERLERZLIESERIHE

BRI EREIEF

", Borojo musr &A%, WU REYESR, T HE T U
TR, N TAEPER K o B2 A R S R Rt
Borojo 4y LL AT R E TR VE I 14T R 4
WFFEH . ABFF O K F B R E R A dh AR R O
RIS B R A T AT T B TR R
IriT (G33CIGED, BRESER . O TP R
ORI R AR AL L 2 Bl DL SRR I IR (1) 5 1, AT
BE— PRI P E R Z PR, 2k, SRR

1264




MR B mEH

Modern Food Science and Technology

2010, Vol.26, No.11

HRHEAT T 5007, B AR I 2V SR R T A 4Rt
EHE, HEANE N A DE Z BT

1 #R5HE

1.1 A 5]

Byt s oA (s R 48, B LC-10A %%, HE)
HERERS, Altech 3300 7% &G HUN KM 2% (Grace A H])
& Empower 43 T /Eu (5[5 WATERS A 5. {4

WeE: Grace prevail carbohydrate ES(250%4.6 mm, 5
pum); AEL: 35 °Cs WA LMK (754250, 1.0
mL/min; ZEAOGHUN RIS, A<M E: 2.5 L/min;
SAERHRSE 90 C.

ARG SN N N o N IE VA (ST N E o LN
Wi EFLBE. %8 (SIGMA)

HA A KA B AR D 5 1 =M A (HP
6890, [E). 4145 H:: ALTECH DB-225(15 mx0.25
mm, 0.25 pm Ji); PR GRIGHEE N 170 C,
2 C/min FFHEZ 220 °C, 220 CLR¥F 10 min); #EF:
IR I A ELE A 170 °Cs AR EKRIGE T
ARSI

FRAEREXS IR Al . R0
AWES HEE EIURE . w2
FBE (SIGMA).

TERN: O (HPLC %), 4FE. Wil 6
IK STk ARE BTRAAE . EFU0E . A0 R0
R RN RLWE L RONE R R R LB
(FLUKA). 1-3 (SIGMA).

1.2 HEE 2P

TP 2 B ek 2K, 7 SRERE R AT
o SRR 20 I 22 R R R A T 4l . AR S
m%zwm%ﬁﬁmﬁiiﬁﬁ%%ﬁﬁaWF@
P, P PR - A e TR 2 2 e R i
ﬁ%ﬁoﬁ%mmﬁWWm@%o

ARSI 7 18 VE IR 2 B PR WARE 0L
v AN B 1 20 SR 2B (R K PRLR T B Y
FROTVEHEE

JiiE— (BOK$EI CWEGTEdr): WP ERRE
80% LI KV, B A PRI, 30 min/I, SR IK,
I LRI, AHIEB 2 NI -l (11D R
FEHL, 30 min/Ik, FEMNIR, FFELAM-f g, 73
JEW, ET G 2 80~90 C UK, i 7 4L, 30 min/
s PEHUR IR —E FEARIK PR — VT i — I TG
KOTER LBELBI L) 85%— HT H 2L H1—4000
r/mim, 250 10 min—1FZURYUE—-PTIE 7 79 LA LB

3 NG EDR(SE N
T2 R e RN e

1265

P TE7K LBk DVF BRI —FE T R - 43 1
moR A, BAHLZ R, TR R

T CHEAREGE): P ERS, RTHLT5
— 1 B AR — 1% 1:10=FF 51:85% L EE— I
85% LA —60 C, 30 min/IX, HFEHUBEIR, ik
85% LIEHE U — 13 RNk, 50 C, HAFET 80%
LIE-1FR 2P, TR
1.3 HEE RGN

SR - PR 10 R P 22 AR B R I R T Sk
R PSRRI A A O B PR AT A, RIS R
oy A R AL &4, 7E 490 nm AATHFIERI, 3
WAL 5 00 PRI B B e 1R DG 2R, I F 58 A0 vl o 2y
FERE I SR T 2

SR FH 2R By -t R 12 DN 1 S v 2 B ) B =
KB PR BUE B P 2 RS, DK AT AR
Wﬁ%%ﬁmﬂ@ﬁlm”mlm5%$%m@,
nmm&%%amﬁumm¢mtm%mmwmm
RENE, T 490 nm W E OGS . DL 24 0] s
Hﬁﬁw,ﬁﬁﬁﬁmﬁmﬁﬁﬁﬁﬁ%%@,m
(R Y= R 155 H AR 91 22 B 2
1.4 ZWErh SO AL 2 B

ENSH R Y A TN TR TR R IE K 2 i PR
SRR 22 65 50 R FH 50— 07 9 D0 b 4 o

Jiik—: W2 g FHZHEFESL, 0 20% H,SO4 20
mL, 100 C/K A 3 h, JCERIR, DABRERDUE 1Y
pH &%, 10000 r/min Z5-0» 10 min, E3EWHZ 0.20
w8 I S v OB €3 28 A BN ARSI 4 43 B
EZ RN

JiE s W15 mg FZFEFES, N 0.7mL 12 M
H,SO,, ANEWHEHEEE R 35 ‘C/RE I 1 h, i 3.5 mL
IKFRE A HpSO4 B 2R 2 M, 100 C/KI N 1
h, KAEDA EEIEA M . B3 mL Ky TR,
IIAWAR T mL FyEHA# (1 mg/mL), A 12 M
SRR pH A 0P o 5 uL 18 1SR F0 T B AL
il 200 mg/mL &AL 2K (2 M) 0.2 mL,
7 40 'C ', B KA 30 min, AIA 0.4 mL JKESR,
WHERAT. B 0.2 mL BIRVRA KT 7 — 305
L, N 0.3 mL 1-F BRI S AL R 2.0 mL UK
BEPRIAT AL ) N, YRS, EHCE 10 min, JIA
SmL /K, heis], WEZER, A 1.0 mL & H
b, MRS, BE 10min, 2MEE, FE LR, R
JALL 1.0 mL K$EH IR, LKA, R ImATEK
BRIRAN KK G 120 CIAF S AR (% 04
1.5 ZWHriopEE IR (1)l e



MR B mEH

Modern Food Science and Technology

2010, Vol.26, No.11

PSR & B4 AOAC 45.4.11 L0y 5E . BL 0.3
mL [RR/KY) (1.4 773, A 0.3 mL 5468
TR KA (2 g AN 3 g IR, /K E 24X 4 100 mL),
AT, I 5 mL 18M H,SO4, W5, 70 CAR%F 40 min,
AEEW, A 0.2 mL 0.1% 3,5- - LK UKL 1
WL IR, FIECE 10 mine T 450 nm W 5E RO
i (ZE3k 400 nm AR WROGEE, DARIE CBE T
[ I DA 2 M H2 SO, 15 A 205 P LA 26 50 1 1 Ay ) HRE
[FREARAE , 796 280 B T P R S - WR O R 2 P O R K
RN IV Ry = R R A o) i =

2 HR5ie

21 RS &
K7 7L I B R, R
TR R - IR E I i 2 B &, SRR 1.
F1 FAEAERIEFTERSENER
Table 1 Polysaccharide content in Borojo sample extracted
with difference methods

. HEEFE MEBEFE REFIAE
R % N .
[EEE®%) BEEE/% LT /%
AR
i 89 6.2
CEER
""" AEERIGE 2 55 112

MR 1 S5 RT I, ROKGEI S BETE iR AT R 2 Bl
f= CHER) BUG, HaiEm, ek
89%. ELRIRBUERI AR, (HILAEREAR, M2
aifEh 55%. IR 1 g5 IR T4 3], 1B E R
B IOE LK IRBED (L (RUKEETE 28 13311 2
B, AT LI B R 2R T POKIE T 2B
EEHHPOKAEIEZ B
2.2 ZHEMFOREA AL

R 2 FREAENENS HEH BEEEBBI NS
Table 2 Monosaccharide composition of polysaccharide in

Borojo sample extracted with difference methods
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