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F1 AXEML-FRREREGMEEAR
Tab.1 Chemical components of degraded polysaccharides from
Chandra’s ocelots

PCl1 PC2 PC3 PC4 PCs

(min) 0 10 2 3 6
(atm) 0 10 15 15 15

8832 3714 2395 1217 230

(X10% 652 238 143 15 9.3

44.7 49.5 50.7 40.8 41.7
29.1 30.5 28.4 27.8 21.8
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Fig.1 Scavenging effects of degraded -Carrageenan [(PC1(©),

PC2(4A), PC3(J), PC4(®) and PC5 (*)]from Chandra's ocelots
on superoxide radical
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Fig.2 Scavenging effects of degraded A —Carrageenan
[(PC1(©), PC2(A), PC3(0), PC4(*) PC5 (*)]from
Chandra’s ocelots on DPPH
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Fig.3 Scavenging effects of degraded —Carrageenan [(PC1(©),

PC2(4A), PC3(), PC4(®) and PC5 (*)] from Chandra’s ocelots
on induced hemolysis of rat erythrocytes
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on lipid peroxide of rat liver microsome
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ANTIOXIDANT ACTIVITY OF A-CARRAGEENANS OF DIFFERENT
MOLECULAR WEIGHTS FROM CHONDRUS OCELLATUS

ZHOU Ge-Fei', XING Rong-Lian', SUN Li-Qin', TENG Li ', ZHANG Quan-Bin?, XU Zu-Hong?
(1. Ocean School of Yantai University, Yantai, 264005; 2. Institute of Oceanology, Chinese Academy of Sciences, Qingdao, 266071)

Abstract The antioxidant activity of A-carrageenans from chondrus ocelots in different molecular weights was studied.
A-carrageenan was extracted from Chandra's ocelots and degraded in microwave from which products in different molecu-
lar weight: 650, 240, 140, 15, 9.3 kDa, were yielded. Analyses in IR, UV and chemistry demonstrated that these products
are similar in chemical components and structure, showing that microwave degradation would not change the chemical
components and structure of polysaccharides. In addition, in vitro scavenging activities of these A-carrageenans showed
protections of different degrees by these polysaccharides with antioxidant activities against superoxide radical, DPPH, and
H,0,-induced hemolysis of rat erythrocytes, especially lipid peroxide of rat liver homogenate.

Key words Chandra’s ocelots, h-carrageenans, Microwave degradation, Molecular weights antioxidant



