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DR ST RGE L Qin SO 38 JE Bk (Misgurnus
anguillicaudatus ) F R 53 B AL H —Fh o B i
9 1.30x10° u 1 Ue ik 2 8 (Misgurnus - anguillic au-
datus polysaccharide, MAP) , 1% 2 filf 5. 1R 58 (1) $1
SEALRE T oy M RIS T B 10 4 DB A
HE SOV R 5K R R o) 8 Hh — o) 1 B 1,57
10* u A9 EAT PRIBAE 1 35 B T 1R, 7E Aot il F S 24
T3k EAT R A Kimura 2518 ) 2 626 7 b 43 25
IF e Hh — i o 28 R O O I B 2 1 PN I
A e 5K R b O3 B SR O— B S Al 45 44 1Y) B
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WA KB AR AR 3,5~
WK R , 4 Rk 240 A BRA ] JEK
R & TR Ak TA BRA A AL ER KRR
WAL R A R B W R | SR AL =1k
B A BT S 9%, REETT AR R IEAS Al Ak 2750 )
A= I TE AR 1 (BSA) % B 52 i G-250, bR
SEERHE AT B2 A 5 BB OE TR [ 245 4 Ak
WA RN =R R, 1238 Se e R %4y
ABRAHE
112 E&5ME TCL2IM A 2\ M il v % 5 O
B, KU 5 iR A FR A A YTLG-12A 5202
WO TN, iR AT R AR 57216 AT 0L
ST, AR A T AR AT FR A B Multi-
skan Spectrum B F5 1Y , Thermo scientific 23 Al ; 5
RO AH (HPLC) (3% A% (LC-20A) , H AR B A
W% 1% 2L IR % 3% 4% (Bruker 400M), £ [E Bruker 2
F) ;Nicolet iS50 7Y {ff B mf A% $ 21 4 S 3% Y
(FTIR), 2 [E Thermo Fisher Scientific 2 ] ;X 4f
LATHHY (H AR FE2% Ultima 1V), #4E 2 #r{%
(NETZSCH STA 409 PC/PG), ffif S A} 274 2§ 7 52
AR,

1.2 RIEH*

1.2.1 PDMP 9 4L2% 24 15 Mr

1.2.1.1 PDMP iyl & 6 1% Ve ik — 78 1R K = ik
B 12 h—>WEFW Wi — S - — &
EH BRI E R .

1.2.1.2  PDMP My A3 M0 R FH 28 19 i 1 125
FE R Y 35— TURE LK A R T I A A DR
I 2 T M R I AR R A Y R
BaCl,— B Ji 32 0 5 2 Ak 2 1012, SR ook e i i 7%
I 7 A T T it 12

1.2.1.3  E5GIEsHT RSN (UV) 5ot
THEHE, K PDMP FE 545 1 mg/ml B9 &5 T K
VW I AE 200~400 nm P KT8 N IC SEOGE
1.2.1.4 srFRaila AR 4R SCHR R ] HPGPC
P E PDMP 17353 i, DL R BE T-10,
T-40,T-70,T-500 A T-2000 ] 5 K Ky 43 1 i
FRuE s, DN ARAS o> 0T — O B B R A v i
1.2.1.5 Ui 2H AR

1) a4

a) FEAFEARSRE BT A (i, RS B Bk
PS5 mg, A 1 mL 2 mol/L. TFA &%
W, 105 CHIF 6 h 30 A<, T A H BT U
FRRT R PR R 2~3 WK, A TG R K I iR
B O R h AR

b) WARFEAFREC  WOGE &0 LI, e d ik
A AT, A 1 mL 2 mol/L TFA BRIF
105 CHNAR 6 h o 38 20, T A s o, Pk
T, HE W EEIE U 2~3 I, A TCRUK i 5% A
o 3% A, 3 R SR A 2 Thermo
1CS5000 & 7 3% & 4t (1CS5000, Thermo Fisher
Scientific, USA ), I F HL £ 27 4G I 25 XoF BLAE 20 4 F
133 Hr e

2) IS % & Dionex™ CarboPac™

PA20 (150 mmx3.0 mm, 10 pm ) & A €038 4 ; vERE
8 5 wh, W3hHH A(0.1 mol/L NaOH) , % sh4H B
(0.1 mol/LL. NaOH,0.2 mol/L. NaAc), ¥ii# 0.5 mL/
min; A9 A 30 °C; PEEAS .0 min A #H/B A (95:
5,V/V),30 min A #1/B A (80:20,V/V),30.1 min
A #H/B AH(60:40,V/V) ,45 min A /B #H (60:40,
VIV),45.1 min A HI/B # (95:5,V/V),60 min A
HH/B AH(95:5,VIV),
1.2.1.6 AHE AR LTSRS 2T 58635 (IR) I
7€ . F PDMP Fil KBr % 5t i [ 1: 100 1 & WFEE
A(HERTT 105 CHBER TPt T) I AL 1 mm
JTE 4 000~500 em™ 75 BBl N FA A, W 2R A
HUE REIA .
1.2.1.7 B PR P 3% (NMR) Ml %2 PDMP 1Y
'H NMR #1 "C NMR @5€ . H 20 mg PDMP %
f#AE 1 mL A4k IR (D0) A, il ] 400 MHz 57
AR A i SRR P AN . 7E 25 CFid sk 'H F BC
) NMR 6350
1.2.2  #ALPE B
1.2.2.1  HEEENE R STA449C A [F] 20 4
AT, I E PDMP ()32 E P RE ., B 10 mg #
a5 L R YE L 30~700 °C, THIE 3 % (8)5
°C/min, A, AR 20 mL/min,
1222 #5 S EWE R X -8 & A7 55
(XRD) & PDMP B9 45 & 20, XRD 7 HUM f30
[l (26,10°~80°) F 47, 20 < Fil g S ) [1] 43 531 A
0.05s # 1 s,
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1.2.2.3  GOMZEAILEE 2 BRIt B S5 TR J7 32
AE T2 E USRI R G e )E
HI HitachiS—-4800 71 ## Ha 2 fil 5% 75 i K 500 1%
12 000 5 X5E PDMP 2 1 (9 ORI 25 2544
1.2.3 RS i i

1.2.3.1 oo~ 26 W 1t 400 ) V8 M DU o oo T 2
T 4 35 2 B MR AR Getachew 25191y J v 3 W& AE
g, K PDMP 53 50 e i s AS ] vl B 4 2 1) 22
% (1.0,3.0,5.0,7.0,9.0 mg/mL) , 53 ] Bt 400 wL
PIFE AL 50 WL -7 % B H i (0.2 UmL) IR A,
£ 37 CF N 10 min, ST FHZE sk 0.1
mol/L,pH 5.5 MBEIR Eh 2 ik W, SR /5 A 1 mg/
mL i J5 R B HOBK AT PNPG, 433l R 50 wl Al
100 pL, 7£ 37 °C°F /i 30 min f& ,#33A 1 mL
NaCO;(0.1 mol/L)Z& 1Ak S 1, LA BT 35 4 A BH
PEXT IR o A M H B ) SR 1

?Wﬂ%ﬂ%(%):(l—%moo (1)

A A — R A OGE A —— B =S
P X B ZH (A 3 B 5 RO ) B WO s A ——FE b
X BT (AN 3 i ) 1 W A
1.2.3.2  o—UE Ky B HIE A E K 100 pL
ou—VE A3 TR V5 LRI AS [) ok B 1) 22 0 v MR 5 JRAE
25 C'F B 10 min, SR 5 0 A AT M E 8 T R
100 L, k2 5 1 10 min, B 5 A 200 pl. 3,5-
ZAE KA R IR W K RO # S min, R HIR G
Wve 2 I 3 mL 28 KRR, £ 540
nm K AN E O RE AR R O A B X
o= VE M3 B ) FeH A5 07 1

il (%) = (A=A oo (2)
< Llhe

o A —FF 5 B OGAE A ——F X
WL (AN ) WG ;A —— BT IR OR &
FE &) BTG A B 25 1% B 2H O &+
st AR ) (R WG A
1.3 HiELE

3WELIRBMAE R I Ebr 22" R
7N, T Microsoft Office Excel. 2010 &b B & ¥ |
B4t iz FH SPSS 19.0 #4748 3t 43 Hr , Origin 2018
Bz

2 ZHRS5HW
2.1 PDMP By EA K5
2.1.1 PDMP H i) EZAL=M s K1 EBRT
PDMP A7 1857 .

3k 1 iR ,PDMP & A (2.87+0.09) %) & M
JEFT (95.51£2.27) %1 BB, I8 JFORE & &5
(13.28+0.10) %, i i 3 & # 4 (23.41+0.87) % ,
TRERER . LA LR oE 45 SR WL 45 () PDMP 46
B, v U TR 22l e . ok, 20 S K
AR R L, R UIAT R S5 2 Fh I R I A O, 491 4n
PR Pk PUEE I A5 N T A B 5 3 I AR
5 0 B D REAEAE — & A OCHE, Wik — B
LR i T
2.1.2 PDMP (J55M61E%  PDMP i i 58 4h 7] I,
SR AT R WOOE S anE 1 TR

M 1 Al LA L 7E 200 nm 3% K A4S 777 20
) 57 AE 2 Wi 14, PDMP 7E 260~280 nm &b JG W i %
W, RN RIEME L, B
PDMP #4400 B % &5, i 78 280 nm J% K A4k, H i B
T W i | 6 ) PDMP 28 626 P AL BR S A B 20
HEASZHEELS A, X5 Bradford ¥ &
& A 25 5 — 20 U R BR B (RO I

*1 PDMP MEEHZmH
Table 1 Main chemical constituents of PDMP

EA S ¥I%
B A 95.51£2.27
Fam 2.87 £0.09
&R A 13.28 £0.10
BB A 23.41 + 0.87
et 0

RSP HME £SD"(n=3),

25 -
2.0
L5 +

1.0

W B
Abs

0.5

0.0 L
200 250 300 350 400

WK
Wavelenth/nm

1 PDMP # UV &
Fig.1 UV spectra of PDMP
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2.1.3 PDMP Wy4rF s Z WM+ B a ik
S SR 5 ) 22 W 1) B AL R AR g T M 22 R 2 AR
Bl

PDMP 11 /55 8058 i 1 3% {538 (HPGPC) i il
g5 Won ,PDMP [ EZ A 4 w4 T &l
362 928 u, 3o TN 237 749 u, £y HUE
8 50 (Mw/Mn) 2k 1.527 8235 1, B PDMP 4 °F
¥y R A 5 : v PDMP 5 Mw 4 362928 u,
Gy IR RAEA B T i — D W 5 PR ¢
A BT T A R A

@ 20210820-mono13-XJY&DPF&RYH #10 [FZH 45

Wi 7

Response value

% 2 PDMP iR & & i 5 47
Table 2 Analytical results of PDMP by GPC

o

15 RT/min ] AR Mn/u Mw/u Mv/u

1 15.65 166802 237749 362928 319047

2.1.4 PDMP Wy L il 2a TR IR G bR
YE S 25 BB 9 G R R AR UK R 3.692,7.584
7.892,9.95,11.392,13.392,14.125,16.509,18.067
34.192,34.867,36.725,38.992 min,

1 Mono13mix-50ug/mi

200
T4 53 s 1]
Retention time/min
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(b)

1 Fuc. 77 B HE ;Rha, WZE05 ; Ava. BTRLAA M ; Gal. 21 ZUME ; Gle. 45 M ; Xyl AR ;Man. H # M ; Fru. S0 Rib. B b
Gal-UA. PFLWEEE R ; Gle-UA. % M B iR ; Man—UA. H 8RR ; Gul-UA. o 2 BERE AR
2 HyEiR#ER(a)f PDMP(b)HIE F&iLE

Fig.2

R Tl R A o AR <l ]
PDMP i BOBE 2 1%, WP 2b ff 7k , PDMP i Bl £
B B A R P FURE R | A R AR
AR, HY A 13.27:5.68:2.31:2.23:

Ion chromatograms of standard substance (a) and PDMP (b)

0.45, HR4E T & 2 0 VR Bk T 2 W 1) SOk B, o
WA —E 25, O iREE 1 e 6w 2 h
BOREAL R E A R B R FLRE L AR
EEE (54 1) A M A SCrh PDMP 32 40 434
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WEREZLRE, B i | 4 te g il o 55.42% F 23.
T4% , H & HE A A 5 AR BE BT e 4 ey ok
9.66% ,9.33%,1.86% ., iX Al fig /& i F [ Rk )
X, P R AETE S MERF B, DL SRR,
PDMP F 0 2200, UL Ak FT-1IR D634 by
A o RIS A5 5, DRt B 4 43 b ) b
H A REAATE o A
2.1.5 PDMP 4 FT-IR Jti& 5341 FT-1IR 73 #7 /2&
W 52 2l FE AR ZE MR AE B 22 8 7 1 FT-IR i
) 48 20 DX B Iz T 0T R IR SR A 0 1 43 BT
B g 23 B 3L T A 4 000~1 333 em™ B RFAE
W AU TET AR, 1000 em™ DA (45 80 X g 4t 17 5
L RKT R IR IR B,

WE 3 FER  7E 3423 em™ BT B9 HRAEPE SR T8
7 2 W SV TP AEFE O—H PR 3 0 Z2 W 6 (1) 43
F [ F1 53 N AH B AE AR 5% . 2930 ecm™ 1 1400~
1200 em™ Ab43 BN C—H i 454k sh A1 C-H 725 ff)
PREh 1 642 cm™ F 1 554 em™ Ab Ay XU 1T (A
T —CH,~CO-"11 C=0 M4 iz 25 S« PDMP 17
ZE KL A8 1188, 1 118 em™ A1 1 060 em™ 4b
IR WA A 2 EE T B 1 2R A C—O 78 3 IR 3 Wi Wi i)
FW T AEE C-0-H 1 C-0-C &5#P1, 7 1060
em™ 1 615 em™ &b ki R AR 114 1 245 % 2 215 1 3

B
Transmitance/%

3423

20

o . . : . . . '

4000 3500 3000 2500 2000 1500 1000 500
&3

Wavenumber/cm™

E 3 PDMP & FT-IR 3ti%
Fig.3 FT-IR spectrum of PDMP

TE 884 em™ BRI A W AL | 5 FIY MLk Mol 4 1 7 2128
BRI % A (o, B— ) T B i L i A G S I 5
WE . M IREE S 0T LUHE R PDMP A 0l 680 % A i
FRAR B IR fL 2 08 . th T 2050 RARFEM: AR b
BRI ;A () — B {5 5 T BB AR FR B X I &, AR,
K 2B MUY A5 5 AT LR 4l o 1 1) SR8 2E B B
NMR i Bl #4753 8 FE Xt

2.1.6 PDMP i NMR JGisr#r @4k 'H #il B°C
NMR i DL i — 25 B 50 0 2L 5 26 1 3% 4, PDMP
f '"H NMR Al *C NMR &, @& 4 15 s,

.

16

15 14

13 12

11

o 9 8§ 7 6 5 4 3 2 1 0 a1 2 3
2= i %
Chemical shift/ppm
E 4 PDMP # 'H NMR 3% &

Fig4 'H NMR spectra of PDMP
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5 PDMP & *C NMR 3ti% &
Fig.5 "C NMR spectra of PDMP

1) PDMP &) 'H NMR Jti%

£ PDMP ) '"H NMR &, 2208 rbofl ok 3
() 5 3k JT O A8 2R T LUK 3 AT B Ak 24 62 7% (8)
MEATH 'TH-NMR G i Ui ik . — Ok,
4.9~6.0 ppm 3 Bl N 19 5 3k T T 02 a4 A i
4.0~4.9 ppm [ N 1 53k BT 12 -1 B2 7
'H NMR & & # ,PDMP 7£ § 4.0~4.9 ppm 4k ()
Weld , KW T 73k BRI AETE 8 H KAYTE 3.4~4.0
ppm MMEAER T ZHih r9dE 73k R+ H2-H6, 1E
8 5.0~5.3 ppm Ff A H B 7k T FES, ULH
PDMP H R {71 a-Galp A 3RFEM F LA HE 15
S AE S 1.8~2.3 ppm WIS S IH)E T 2 Wt
(CH,CO-) MY B L F15 5, A GalNAc H T JE 1
(CH3—)B, E—25 EIE T FT-IR AU 2 1% 1) 53
U

2) PDMP f§ BC NMR Jti% 5 'H-NMR #
e, BC-NMR fb 2= 008 30 [ 58 ), 3 B, l L
filf AT S Sk Bl (A AG Y | 22 M 88 R v BRI AT A R 43 32
HBS BC NMR 386 H 5 Skt iy e PR B2 T 6 95.0~
110.0 ppm SEFE N, 78 PDMP 9 “C NMR % &
53k ik 1 Ak 2# 7 B2 A 100.35,102.10,103.19
ppm, & WAFTE W5 AN B—A A S A 70 ) —
D5 1, MR B ) C=3 FIl C=5 BIAb A0 B — /T
80 ppm, IMi WK MR BE— A T 82~84 ppm Z [H]* ) 4]

ol LA, 2RI E S0 BT RSk E S
A B /N 80 ppm, B I KT PDMP A it i
B XA 5 b SCLL ARG i 45 R AH— 3, 6 C
KATE 60~90 ppm W55 AR T ZHH Ak
53k JFTF €2-C6,C-NMR K 6 71.34 ppm Fl 8
63.28 ppm DXk (1405 3 56 T C2-C5 Fl C—6 1Y
W51 60~70 ppm Z B A 200 R C6 fif
BRI — I B A B, C2-C5 5 5 1 S E A
EHREETAE 70~77 ppm Z[H], B H 48 KHB 43 A
BEIR  BA — /N A3 B AR i 1 5§ 75~
85 ppm WA (5T, B, C2-C5 i & [y
A gt . fE 8 27.01 ppm,29.97 ppm £ 8
39.74 ppm &R AF 5 ¥ 4E/N T 78 ppm, #E—
UESE PDMP (185 25k ik g A 2557, 8 174.56 ppm
WIS 5 ST SE A AEAES IESE T FT-IR 19 4 Br
455, B PDMP vl B8N — PR 20 . Hh 'H
NMR F1 "C NMR WY& #i(5 S, PDMP &4 (1—)-
N (1—6)-FHH B a-BEIL A B-Hl 3L FEHBIM
etk £ 3k v 4 B U8 Bfk 22 8 o 5] B A2 AE oo 75 Nk g
BEF BRI B X 5 A SE ) PDMP A216,

2.2 PDMP Ry M RS

2.2.1 PDMP Wy#AEaEME Kl 6 S PDMP #A i
TR S AR R 2R L TG R RE b T bl R
ANk, DTG J& TG 1) — Bl o i 2k, s+ i
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TSk FE iR 5 M0 AL F LR, A R BAR S R 57

P A SR OCR, W I ST A] DL TR
FE i I AR T

TG 254 7 Bl 45 I B 19 22 £k PDMP (1) i i
PR A 200 CZ F PDMP Jf 3% A K 8 FHE i
PRI g R T R R A 7.38% , 3k 43 Y
Jo 4 3 R R T 2 W B B K R R BT
35 B 5 200 °C I, PDMP B B & Ay R R 35
&K, PR IE 52.79% , 1 DTG & LA, £
BETE 300 °C 2 A [ fif 3 R AR R ,242.10 CHT B figt
IR B e PR, 300 °CZ 5 B A T R 2 W R AIG, 72
200 °CH| 400 °CH [ N A BRI o i i 2% | nl AE
3~ JoT R T 85 K R M e A B T XA B B
TELRE N B A 400 CH TR IR 8 T 27, 3IA &
HREE 600 CHY, Wi I 1% A7 56 447, PDMP Jii
R RN 31.25% , T B R AW 12 18 ik 1k
By Bt , i 55 4 R A — S SR A i A G
ZEER KW PDMP G E M s, &1 8 PDMP
B4 48 PR B 1R S LR U A HE S, 4y ] AR B
YEF Jrdesi, mBE X R 4 B 25 # £ H 0K 5 $1p
it
222 PDMP (45t X HE&AT 2 ay
AR AR R RO B 450 S 800 A T T AR, @t
X S AT 50 M PDMP (945 S fE

f2 4% PDMP 19 XRD &, A LA i ,PDMP 1Y
A1 51 0 1€ 30.60°,31.67° F1 44.54°45 W & 2R 0 | 36
WP HL 5 A R 5 K A TR Y5 78 21.79° B A DR 1
AU b ] AR LR AR 2 I AR TR 5 A
m AL WA SRR 2 AR X 5%
75 Tt A AR I i B KT M 2 1 5 i M A AR AL
Zhb, DL g5 BRI PDMP (9 AT ¥V 5 PDMP &
— MR FE T e = o TR KL B .
2.2.3 PDMP WyREDIESFIMES Lk b5
1) PDMP 92 1HJE 338 i SEM 7E 500 £% F1 2 000
R AR M

wE 8 Fras, FE& A HILL 100 wm A1 20 pum
B RHAHE B R, PDMP (1) 36 T B 1R /N 35— %5 4R
14 96 5 AR AL, BB A K/ INAS — I LR 45 4 13
PDMP 1 J8 53 AT 34— | 3 [ AR BLAE D 85
2.3 PDMP Kk 4B 1 & 0
2.3.1 PDMP (1 a—VE By B0 605 M oo— 38 A il
JE— POk AL G VIR G, ERVIEN T &5

DTG

1 1
\Laan1eC

1 1 1 1 1
100 200 300 400 500 600
i B2
Temperature/°C

6 PDMP ) TG Bk (a)#1 DTG #iZ (b)
Fig.6 TG curve (a) and DTG curve (b) of PDMP

12000
10000
8000

6000

17 59 5 2
Intensity/au

4000 [

2000

I ! L I L I )
10 20 30 40 50 60 70 80

7 PDMP #y X-S & T4 &
Fig.7 X-ray diffraction pattern of PDMP

(a) (b)
8 PDMP pyfa# R &
Fig.8 SEM images of PDMP

BT S IR e AT i U /N oy B A AR
M ORI T AL o A R — 2D IR
ity B Bt 5 B i B AKOT T

WE 9 iR  ZEARFEWEE T, PDMP X a—VE ¥
i #0 AT 300 55 1, € 1~9 mg/mL 5 4, PDMP %}
ou— T H3 T 1 400 T 0 A e — A R RO O R AH
[F] v FE T PDMP (14400 il 50 R 241K T BE 1A o Bt 2 e
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RHE . PDMP FIBT R P Y 50940 v BE (1Cs)
I3 BN 152 pg/mL 1 476 pg/mL, 4 & W JE N
9 mg/mL B, PDMP FI i - 3 4 (1% 1 i 5 53 53] 3k
F| 65.02% F11 88.70% , Lakshmanasenthil %% % #i
W W3 (Turbinaria ornate ) ™ e 5 W i it iR 3t 5 1=
H(33.00+0.42) % , HLAT B3R 1Y oo—TE By il 410 11 1
FH,1Cs 14 33.60 pg, MK T TR A 125 we A

100 -
—=— PDMP

OF | - ErE }‘____-—I

80 F A

70

60

50

40

o~ TE A B ) 5
a—Glucosidase inhibition rate/%

30

20

1 1 1 |
0 2 4 8 10

6

Mass concentration/mg-mL™
B 9 PDMP BT 5 4 a—iE # BB 515 t
Fig.9 a-Amylase inhibitory activity of PDMP

and acarbose

WME R, FEARFRE T PDMP Xt - % 4
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Chemical Composition, Physicochemical Properties and Hypoglycemic Activity in Vitro of

Polysaccharide from Loach (Paramisgurnus dabryanus) Mucus

Li Yanan'?, Guo Mingzhu?, Shao Juanjuan', Sang Yaxin?, Sun Jilu*
(College of Science & Technology, Hebei Agricultural University, Cangzhou 061100, Hebei
College of Food Science and Technology, Hebei Agricultural University, Baoding 071000, Hebei)

Abstract In order to develop and utilize the by—product mucus of loach processing and circulation, a kind of Paramis-
gurnus dabryanus mucus polysaccharide (PDMP) was extracted from the mucus of Paramisgurnus dabryanus by ultrason-
ic—assisted water extraction and alcohol precipitation method. The chemical composition of PDMP was analyzed by UV
spectrum, gel filtration chromatography, high performance liquid chromatography, Fourier transform infrared spectroscopy,
'H NMR and "“C NMR. The physicochemical properties of PDMP were studied by X-ray diffraction, thermogravimetric
analysis and scanning electron microscopy. The results showed that the total sugar content of PDMP was (95.51+2.27)%,
and the sulfate content was (23.41+0.87)%. PDMP did not contain uronic acid and contained acetyl group. The molecu-
lar weight of PDMP was 362 928 u. PDMP was composed of fucose, galactose, mannose, glucose and xylose with a mo-
lar ratio of 13.27:5.68:2.31:2.23:0.45. PDMP contains (1—) —and (1—6) -a-glycosylation and B—glycosylation pyra-
nose. PDMP had strong thermal stability and certain crystallinity, with uniform dense honeycomb holes on the surface
and different sizes of holes inside. In addition, in vitro hypoglycemic studies showed that the 1Cs values of PDMP on a-—
amylase and a-glucosidase inhibitory activities were 152 pg/mL and 550 pg/mL, respectively. 9 mg/mL. PDMP inhibited
a—amylase and a-glucosidase activities by 65.02% and 86.40%, respectively. The results of this study deepened the un-
derstanding of loach mucus and provided a theoretical basis for the application of PDMP in modern food industry and
medicine.

Keywords loach mucus; polysaccharide; chemical composition; physicochemical properties; hypoglycemic activity



