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1 MRERE®
1.1 R 5iF

1t it 7% (Houttuynia cordata Thunb) , # 4 T
WIAE A BB T S BH T PR e P T E L
WA e B A IR AR, R WAL h B 2R

H&EBE (mannose,Man) . 2K (rthamnose,
Rha) . B[ $i7 {4 ## (arabinose , Ara) . 7 %j ¥ (glucose,
Gle) .- FL b (galactose , Gal ) S B (fructose , Fru) |
¥ B (Ribose , Rib) . 77 3 b (fucose , Fue) \ A B (xy-
lose, Xyl) . - 7L ¥ % 2 (galacturonic acid,GalA) |
A BERE B2 (glucuronic acid,GlcA), 14T 3%
Sigma—Aldrich A ) ; & B E AL o] 45 4 1 1
A—Tit B I —e—D— N e 7 2 W BT BB \DPPHL
ABTS 1 TPTZ, W T LI A= P BB A BR A 7
H AR R [ 25 5 A i 9
1.2 B&E5:E

Beta2-8LD F.Z5 & VR T 1AL, H A JE BEA 7]
MultiskanSkyHigh 4% 1 B #7 1%\ 1CS5000 & F {5
it & 4., 55 [E Thermo Fisher Scientific 2 F ;
DAWM HELEOS Il 18 ffi B2 #OLC BN AL, K
Wyatt 23 7 ; JSM=-6390LV £l 4%, HAX NTC A
] ;1850 fff HLIM AR LT AN RE A, 5000 B 4 45
THRHHARA W,
1.3 FHi&
1.3.1 ARG ZHE RS 8 kTR
JE R b T 25 ZEFN A3 5 43 e ek 0, SR
KR BT o3 il il 2 AN TR L 24, LURRA HE
1:20, 2GR E 95 °C, #LHURFE] 2 h f9 25 PF 21 2
W IR O 5 & 0 BIE WK IS WO 28 %
AR E 14 RBL, A 4 R JEK S BETE 4
CTEE R, A IEBITTE , I HIJEK S VT
UE 3 WLABR 250853 /Ny 5T 4 B 24 KA
Z BEECH] A 8 mg/mL W, H Sevag WEFBREH I 6
W (ZWEH W - Sevag X =4:1,V/V), g% 78 & B
FBR B A AL o KRR R A 3 500 u BT
e AR ENT 2 d, WO TR R T A 3 4 AT
T 2% Z M (H.cordata thizome Polysaccharide,
RHCP) , fafl F 222 M (H.cordata stem Polysac-
charide, SHCP) FlfffiE &t L8 (H.cordata leaf
Polysaccharide, LHCP),

1.3.2 Mo siine  DAIA AR S, R
R T — 1 2 1 00 7 22 v b S 0 DA FLBE
T TR Ry s o, SR TR 58 R 00 R 3 0 2 22 i i
PEBE S U LA T R A bR RS S
Hr 5 0 D S 22 rh B O T 20 e
1y FZ5 A W 1 $2 B 27 Diana S5 VE k3,
T S AR EOT Ly . B AR S 80%TC/K LB
B CEH L 1:80) , 8 A5 43 HL ) J5 2 iR 4 0 1
h B LEWROERE 78 R BT IKE R . S5
PRIV Ry - 4 U B I S5 i FE AR S 2 mol/L
NaOH % IR A CRHE LA 1:40), B TR B IR
J%3% 1.5 h,J5 LA 6 mol/L. HCI #8745 pH {H K 2+0.2,
M BRI 3 K, A EBOR e 2%k &
T, AR T S W 5 45 W e A E Tk
K B AR B 3, A v b R B TR,
133 A FmsmilE 4 B m e ok
GPC-MALS %%, f#i [l Shodex—-OHpak SB-806
HQ @4, I lid & TSK gel PWxL {34, Kk
air 10.1 mol/L. NaNOs % W e il i BT 2 ¥k B2 oy 1
mg/mL B W, FF LA 8 000 r/min #.L> 10 min, &
0.45 pm JEME S FEFE L 3N AR 0.1 mol/L. NaNO;
VAW, A 0.3 mL/min,
1.3.4 BT BT S G, FRIGE
BRSNS, A 1 mL 2 mol/LTFA BRIF , 121
CHNFA 2 h 3l ZW o B s O F AU
W A B R 2~3 WK, AR K i,
A TS AE I

K H Thermo 1CS5000 &5+ 4% & 4t , 1 H ik
22 BG4 (PAD ; Dionex—ICS 5000 £ 4% ) i A
WA o EAT 43 Akl . R H Dionex™ CarboPac™
PA20(150%3.0 mm, 10 wm ) ¥ A (038 A | dERE &R
5upl, WM A (H0), W34 B (0.1 mol/L
NaOH), s # C (0.1 mol/. NaOH,0.2 mol/L
NaAc), i A 0.5 mL/min, H:3H 8 30 °C, &5 A
B .0~26 min, A #/B #H/C #H (KB 95:5:0),
26~42 min A AH/B FH/C # (R B 85:5:10),42~
52 min, A AH/B #H/C A1 (& FLLE 60:0:40),52~60
min A #H/B AH/C A (L 95:5:0)
1.3.5  £LAMGak o 4 i BV VR TR S Y
RHCP .SHCP .LHCP 5 KBr i & W | K F, T
AR S LT AT AT
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1.3.6 SIS REME S5 2 FT20 J5 15 7
YEAE B, B 100 L B b 78 RIS [] v 2 ok 55 )
PR (0.1~1.6 mg/mL) , il A 200 L B P 52 i
HEW (0.1 mol/L. NaOH %W 5 0.3 mol/L #h 2 2 ik
WA BUR A, W 20 min, /il A 2 mol/L. HCI
B, )V 20 min, fil A 0.37 mol/L. HCl1-FeCl; i
W, 7&K E 4 E 1 mL, &% 10 min 5 T 500
nm P I OB
1.3.7 WERESEIE 2B R T 75 7
e, MERMFREC 10 mg RHCP SHCP 1 LHCP,
AT mL 288K FLE A%, A 1 mL 2 mol/L
NaOH i##, FEFE 1 h, A 1 mL 2 mol/L
HCl &, & I & 15 min, )5 F PBS(0.1 mol/L
pH 7.5)E A% 5mL, H 0.5 mL /K f5 B9 #E & 5
AN TR) Jo v B R AR METS W (2~60 pg/mL) , il
A 3.5 UmL S EALBEIFIRS), iRk FE 15
in, IIA 1 mL X %R (% 0.02mol/l. 2, 4
% il 2 mol/L. Z & %% .0.05 mol/L. Z 1R ), IRA) )5
40 C/AKE 15 min, BH EF 7E 412 nm KT
0 7 W O BE
1.3.8 Al g B 4%‘{*\‘/??&5‘%)16'3 RHCP,
SHCP 1 LHCP RS ZEAE i 5 1, dEFTmE 4 ab 2, 77
10 kV s f R T REf PR, BE4E 200xF1 1 000x
BRI %,
1.3.9 NIRLEE 2% Zheng 520 Jr kR fE
B, K 2 mL Z A (2.5 mg/ml) 5 2 mL KI5
LI (80 wmol ) IR 75 o AR5 B M VR & W rh s in
AR HE B NaOH 3 (52 NaOH ¥ 273 51
0,0.1,0.2,0.3,0.4 1 0.5 mol/L), E& ¥1E 400~
600 nm K T FHFTEA S
1.3.10 RSN AAL IR HEAFSE DPPH H 3
B BE S1 B 5E « 2 % Tang PV )7 LR AR B ok,
¥ 0.2 mL B & W EAE S F RS 1.8 mL 0.2 mmol/
L DPPH i (R B340 80% ) v IR G #5250 , =
T T kG RN 20 min, 7E 517 nm 4T I 5E I
JE . L VCAE R BIPEXS HR, WBRaiE i DA R A

?%EB/%%(%):( ﬁ) 100 (1)

KA, 2 HAH WO A ——HF A R
%E;Az h{* H;I‘E?‘%g %ﬁj‘ﬁr Az—XTHEQHn&
JERE .

ABTS H H3EEFRBE I I E . 2% Tang
SEP T AR AEAE B BE ] 7.4 mmol/L. ABTS fifi &
WFN 2.6 mmol/L KoS,05 W, H — 3 FRBUR A
JEEEGCHE 14 h, IRA Y 80%TC /K & BT W
B EWOEE N 0.740.02, EI15 5] DPPH T AR . ¥
0.2 mL 1945 ¥ B2 A B W 5 0.8 mL DPPH T.4E
WRA, 2R T G NV 6 min, 7F 734 nm KT
DU WS B DL VC AR Sy BRI 3 B 2R 8 LA
AN

R (%)= (1;1 100 2)

it"JP:Ao ?F‘QEHKJ%J# A1— DDQEIJ&
JEE $A B 25 4L B Y JE (A s W 20 0
S

BB TR JEBE J1 (FRAP) Y 52 . 2 % Tang
SRR J7 AR R, BEH 255 mmol/L NaCl
(¥ A 178 mmol/L Z 2 %5 ¥ ) .10 mmol/L. 2,4,
6—tris (2—pyridyl ) —s—triazine (TPTZ) ¥ W (% 7 R
40 mmol/L 5 B2 %5 W ) Fl 34 mmo]/L FeCly &, ¥
=ZHLL10:1:1 L BITE A 15 2] FRAP W, 0.2
mL B’J%/ZU“ FESAR S 1.8 mL 0.2 mmol/L. FRAP
WWOR A, i &6 20 min, 7£ 539 nm
ME%ﬁQOUVCWﬁWﬁN%O
1.3.11 o Z R BEIDEIS R 2 2% A
BRI T R VRIS B, B R R VR Y 25 L
RHCP SHCP 1 LHCP ¥ 5 25 pl. o~ %5 0 7
fiff (0.25 UmL)iR G, 3-4E 37 C T HEE 15 min, [1]
RAWH A 50 wL 0.5 mmol/L. pNPG 1E KK
FEARLEREE 15 min, LA 100 L 0.5 mol/L B B2 £
gk R, 7E 405 nm P AR B, DLBTR
2 X (ES )RR O GO S i B U D /g =

i )= 1- 7

A ——PBS (0.2 mol/L. pH 6.8) F1 pNPG
IR A W G A ——FE 5 o A R
P—ﬁﬁ%ﬂ pNPG # W AR A ) B9 W 6 B s A ——FE
H pNPG 0I5 W B W6 B A PBS(0.2
mol/L. pH 6.8) .a—j %5 i 1 g A1 pNPG 75 W 1 1R
BV
1.4 HIESW
B 25 R LA Y AR R 25 (v 2 5) R, R

x100 (3)
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M GraphPad Prism 8.4 ¥4 #F 47 £l 4b 3 A0 )y 22
g3, P<0.05 Fom 2253 W o ZLAMEEIFI Ori-
gin 2021 #AF2 & H B GraphPad Prism 8.4
Btz

2 HRESH
21 WAARSH

RHCP SHCP #l LHCP iy fk 24 i sr 3 1 fF
/N o RHCP 5H g W fh Z B e b v & & LA
2R RHCP e & i i, h 32.39%,

SHCP #1 LHCP v v 1 4 & 2 73 il o4 28.12% il
28.95%; —AHMMRMHEERITE EZER, /5ilh
51.85%,52.23%F1 52.80%; —HMWMEHSEHLT
WEES, 4N 1.37% ,1.59% 1 1.34% ; ifi
RHCP 5 SHCP #1 LHCP 1454 By 5 1 55 )y & &2
FEAE R 3 22 5% LHCP "l 85 % 5 25 & & it I
BTN 1.27%F0 2.60% 45 S 3 01 | £ 5 AN [
RO ZWE R IR PE 20, o RHCP () H P b

R, LHCP W45 & 85 i 2 i % e i

%1 RHCP.SHCP #1 LHCP By{£ 2 B

Table 1 Chemical composition of RHCP, SHCP and LHCP
P AR % B 1% & a1% B 8% 2B 1%
RHCP 32.39 +0.36* 51.85 +0.82° 1.37 £0.13* 0.80 £0.17* 0.77 £ 0.09*
SHCP 28.12 £ 0.94" 5223 +141° 1.59 £ 0.30° 0.84 +0.09" 0.75 £ 0.07°
LHCP 28.95 +0.87" 52.80 + 1.53¢ 1.34 £ 0.16 1.27 +0.05" 2.60 +0.35"

T RPN ) 5B 4 7R 22 53 8.5 (P<0.05)

22 BEARSH

XF 3 Fh 2 BELE AT ABEAL I, S5 Rk 2
Fin 3 Bh Z2 00 i & SRR S — 30, B A AN
SEER N CER (SN SR DS
R R R B AR R A 4 T R 4 R L

B4 FrASTE RHCP 1 SHCP 4% U o 4 25 4 75 2
He e, M LHCP 2 Spl LB R S el s . 5
RHCP i1 SHCP A kbt ,LHCP "Bl hiff i . F 2
GIRESR Eon U=

% 2 RHCP.SHCP #1 LHCP gy B #E 22 A% (mol%)
Table 2 Monosaccharide composition of RHCP, SHCP and LHCP (mol%)

Fue Ara Rha Gal Gle Xyl Man GalA GlcA
RHCP 1.7 13.5 11.8 12.3 37.4 25 1.7 17.4 1.7
SHCP 1.1 14.6 12.0 14.3 26.0 3.1 1.9 24.8 2.1
LHCP 1.3 16.4 13.4 15.0 17.5 4.8 2.7 26.8 22

H Fuc: 75 50 ; Ara: FURLAWE ; Rha. BUZ508 ; Gal - FLWE ; Gle . A0 ; Xyl : AW ; Man . H 8845 ; GalA . - FUBEREER ; GleA . ) 45 Wl FE TR .

23 HFREHW

0 JJ B A% A 220 08 43 B A AN R 3
7,3 Bl ZHE I AEAE A ULEH 3 B 0 o
A —  Horf RHCP 43 F i & i K, 22504
1.20x10° u 1 3.88x10° u, 73 %5t 52.1% 1

47.9%, LHCP W7 F ik Z, 4 2.51x10°u
L 4.97x10* u PS50, 400 5 L 43.9% il
65.1% ., SHCP B4y ¥ it it S Ak, F LA 47.6% 1
1.31x10° u 450 Fl 52.4%1) 4.11x10* u 4143,

%3 RHCP.SHCP # LHCP a3 FREHN %
Table 3 Distribution of molecular weight of RHCP, SHCP and LHCP

Peak 1 Peak 2
% 5 3% Mw/a & 5 #1% Mw/u
RHCP 52.1 1.20x10° 479 3.88x10°
SHCP 47.6 1.31x10° 52.4 4.11x10*
LHCP 349 2.51x10° 65.1 4.97x10*
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SBURAR S N I RIC B2 A E IRy i EPS K
FEEREA, 3 Fh 2R AME EWE 1 s L3
Tt 22 0 8 s 4 AE ABL Y £ Z 5 AE 0 0 06 |3 408
em™ Fl 2 918 em™ Kb (% 05 2 Z2 0 (9 R 06215 1 628
em™ F1 1422 em™ &b AU R JR FERFAE I | SR I Z2 4%
WS A ERERRP, 1740 em™ A1 1239 em™ Ab i1 i
f W WSOV Sy Tk i 5 R R IR T C=0 19 REAE
EERT 1 101 em™ A1 1 021 em™ 4b At W8 Sy i W 9 2R
F C-0-C B & 4i 5 W Wi ™ 887 em™ Kb £ I
UL Z M S BRI R g5 SRR
IR R 45 AV 22 M A BT A A MLk MR P A
RUFN B-H BU 5 5 . 5 RHCP F1 SHCP A L,
LHCP 7£ 1 740 cm™ I 1 239 em™ &b i i 58 4 5% |
AIAER I 3 AhZ 8 b LHCP & A ¢ £ (1 Jig 3 5t
Zil8
25 ZEBESHEES=ESW

TR 220 v FUBERE R 1 C 17 5 %% W R
b, C, 5 Cy 7 ] Bk £ WAL, 25 Rk 4 fiw
RHCP SHCP 1 LHCP 1 Z, It 56 F1 /Y i 5 75 2 47
FE 58 35 R 25 5 RHCP 19 2, Tk 3% Fn HE g O 7 & i
i, 50310 0.36%F1 0.75% ., SHCP H Z, Bt 5 fil H

BRI A4 R 0.71% 11 0.96% , LHCP ) 2,1

BRI R B S s s, 00 0.95% 1 1.05%
LHCP BB 2 1) £ Tt 1 Fn H G L A] g2 i T -
P FUM R R & LR
2.6 FAMBESH

X200 100pm

(a)

X1,000 10pm

(d)

Fig.2 SEM of RHCP (a) (b),

X200 100pm

(b) (¢)

X1,000 10pm

Transmittance/%

13408
'

4000 3500 3000 2500 2000 1500 1000 500
WAL

Wave number/cm™
1 RHCP.SHCP #n0 LHCP By 4L 5 i &
Fig.1 FT-IR spectra of RHCP, SHCP and LHCP

%4 RHCP.SHCP#LHCP M ZBEEHEESE
Table 4 Acetyl and methyl ester content of RHCP,
SHCP and LHCP

LIRS F /% VB kA # /%
RHCP 0.36 = 0.02 0.75 £ 0.02°
SHCP 0.71 £0.02" 0.96 + 0.02"
LHCP 0.95 = 0.08° 1.05 £ 0.01°

RPN R 5408 22 53 1.5 (P<0.05)

& 2 fif s, RHCP SHCP Al LHCP (1) % i
AR AN U] ) e R ) IR S5 R, T LHCP
A RMER R/, FAE TSR 3 Fl 2 HE R DG
TP ShA S X — PG ] Rl 5 20 UM R il
Z W55y AR 38 KA B,

X200 100pm

(e) I )
E 2 RHCP(a)(b).SHCP(c)(d)#1 LHCP(e) (f)Ha B IZE

SHCP (¢) (d) and LHCP (e) (f)
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2.7 NIRRT

AT = BB e 450 1) 2 05 25 5 NI 40 % AR 2%
G BN BRI B R i KB, gl 3 s, Wi
LT F5 R KoM 497 nm, KR4 -RHCP &
G RIRIR LT -SHCP 5 4 W i Je R R S < 35 oy
509 nm, KA T LLRE  FRWIX WG 35 iR A — 18 g 4
¥, NaOH ¥ B Tt i Bl vE 3G o 8K T 2055+
PRI D) SR i — R E 245 44 it e, R B o K
WA K B ARG, 17T W SR 4T —LHCP & & 90 ) de Kk
KA RAEAHK R LHCP AT = I20EL5H
2.8 MR EMLFEN

i i3 DPPH ABTS il FRAP i 545 5¢ 3 fh £
B B R ST A AL BE J1 , RHCP SHCP . LHCP A1 PH 4
XFHEVC X DPPH A Hh 2k 1% 7 B 68 01 an 1#] 4a 4b
Fw, &5 o8 ,RHCP SHCP Fl LHCP ¥ HA —
JEW) DPPH A HiSLE BRig Jr, H 22 300 S i 7 o
Ry, Horf JLHCP 9 DPPH H FR 3L 35 bR BE 1 ik,
2 LHCP ik N 4 mg/ml B, H DPPH H H
HEIFBR AR5 3 88.05% , HK & LHCP, 15 Jit i ik i
[} 4 mg/mL B} ,DPPH At S5LE bR %R 67.11%),
1M SHCP 76 AH [ ¥k B R () DPPH [ i 5535 B % 0
62.86% .

RHCP SHCP .LHCP #1 fH %} 8 VC ) ABTS
H b LS R AR ) a0 B de 4d s, 45 R
RHCP 7l SHCP #l LHCP ¥ B K4/ ABTS H
T BRBE 77, I S BB S A AR BN 7E A [ Y
Frit v T ABTS H H JE 35 B BE 77 B 5 21 554K K
3 LHCP SHCP 1l RHCP, 4 ik %] 1 mg/
mlL B, LHCP X} ABTS H H %t 19 35 B 68 J1 15 2
97.40% ,RHCP F11 SHCP %} ABTS H i JE 1 % [4: Bk
TR N 83.77% 1 78.75%

& 4e 4f 5 RHCP SHCP .LHCP A1 PH 4 % i
VC HIER IR T8 R AE 1, 45 53 B 78 RHCP SHCP Fll
LHCP ¥ HA7 85 138 5L A8 oy, HL 5 30500 & 8500
1 T & W B — By S5 1 LHCP 40 W o6 18 >
RHCP 216 {E>SHCP 46 e, W LHCP B
AR IER R F IR R B ), 1 SHCP W8k 18
JBE T 55 o

gk R RHCP SHCP Al LHCP ¥ HA A
FFE Y DPPH #1 ABTS H Hi 597 B 8 ) ik Jit 1
WIRRE ST, ULBH 3 Fh MR — RS AR

510~

—— [

- [ RL0RHCP
—&— [ R40SHCP
- NIRZ+LHCP

500

490

I KA A u/nm

QL1 1 1 1 | |
00 01 02 03 04 05

NaOH ¥ i
Concentration/mol - ™!
B3 RIRI-ZHESYWEARRIRE NaOH B &+
BRRBRBEIKHEL
Fig.3 The change of A, of Congo red—-HCPs

in different concentrations of NaOH solution

fLBE I ARG S5 55 47 0T 25 5% . Horp LHCP 1441
YrA L BE 1 e, Hyk & RHCP # SHCP, X it
FALTEPER Z R AR S BN E R AL, 4
I KNG R M A s AN R
o B i 20, AL i B A T 2 ik
Ji 8 B A vt LA B 32 R B A P 2, B R s e
AR TE MR A UG 3 R M A R
/MEY N RHCP SHCP #1 LHCP, i & 4h it A AL g
J13R GRS LHCP . RHCP F1 SHCP, 156 W Hi g 4%
i DR 25 %) £ I R Z2 R AR e SR AR RE T 1 52 e T e
K, Z RSN A AT PR 8 5 B A A G
Por il , T R Bl A hy 2 B i 22 W B S A T R 1Y
—ANEEARAR, TR R A I e AR
SLATA Bh AR 2E Aty SEBY T LUOBE R R 1 B
Z R BT SA AL RE bR S AN ISR B 2 HE
Gal F1 Ara & 0 # =, AT A AL RE J) 58 LHCP
£ SHCP il RHCP #H [t ,GalA .Gal Rha il Ara ##
SRR, XA AE S LHCP Bt A AL AE /1 s i 5
Kz —, LHCP T HA K& &g &, pho ik
BH Z2 W DR L3 AR ) AR Ab G s H 6 1T DL &5 S B i
BP0 AR TP EARE MR R, A, £
WE PR ALRE T8 5 2850 T L BRI A G
ZHE LR B N B s R S, o
i 25 B R A ORI S ) A i MR F 9 R
LS 2 T A R A A R AP R AR g

BRIy 3 i fa I B 22 2 T SE RN FR R e R
6], ol At 2 Hopt E R IS HEAR R IR R 2 —
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100~
—e— RHCP
N SHCP <
5N —— LHCP N
2 e
= <
¥ E oeor Mo
= = £ 5
=2 =
= F a0 2
=2 =
=
= =
20+
! I 1 ! | oL L L 1 L
s 1 5 5 7 0125 025 05 075 1
o . ~ o . -1
Concentration/mg - mL™ Concentration/mg+ mL
(a) (b)
100 T
80— 80—
60 ol

il %
Inhibition rate/%

20

e

20 60 100 140 180
JBT R
Concentration/mg - mL™

(d)

40

il
Inhibition rate/%

20

1 1 |

Jo A R S

Concentration/mg - mL™

(e)

Wt B

Absorbance

1 3] 2%
Inhibition rate/%
=

o
n
T

2.0

-
n
T

—e— RHCP
SHCP
—&— LHCP

——

2.0

0.5

0.0,

1 2

3

alb

Concentration/mg+-mL™

(c)

20

|
40 60

JB R

Concentration/mg - mL™

()

E 4 RHCP.SHCP #1 LHCP # DPPH B 1% (a) ABTS B & (c) BMEENFIR B FIEREE S (),
VC 9 DPPH B # £ (b) (ABTS B £ (d)FRREE S FERE FIEIREE S (f)
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Structure Characterization and Biological Activity of Polysaccharides from Different Parts

of Houttuynia cordata Thunb

He Mengyao, Dong Zeyu, Zhang Lanlan, Wu Ting, Pan Siyi, Xu Xiaoyun®
(Key Laboratory of Environment Correlative Dietology, Ministry of Education, Hubei Key Laboratory of Fruit & Vegetable
Processing & Quality Control, College of Food Science and Technology, Huazhong Agricultural University,
Wuhan 430070)

Abstract Houttuynia cordata Thunb (H. cordata) is a medicinal and edible homologous plant. The abundant water—solu-
ble polysaccharides of H. cordatahave been proved to have a variety of biological activities. However, the current re-
search on polysaccharides from H. cordata mainly focuses on the whole plant or aboveground parts. The differences in the
structure and activity of polysaccharides from different parts of H. cordataare rarely reported. In this study, the polysac-
charides from the rhizome (RHCP), stem (SHCP) and leaf (LHCP) of H. cordata were extracted and separated, and
their structural characterization, antioxidant activity in wvitro and oa—glucosidase inhibitory activity were determined. The
aim was to explore the relationship between the structure and biological activity of H. cordata polysaccharides (HCPs).
Results showed that polysaccharides in different parts of H. cordata were acidic polysaccharides, which were composed of
glucose, galactose, arabinose, rhamnose, galactose uronic acid, and a small amount of fucose, mannose, xylose, and
glucuronic acid, but the proportions are different; The molecular weight was 4.11x10* u to 1.20x10° u; The infrared
structure was basically the same; LHCP had higher content of methyl and acetyl groups, and their contents were 0.95%
and 1.05% respectively; The surface morphology of the three polysaccharides was smooth and flat; LHCP was not triple
helix polysaccharide, while RHCP and SHCP existed triple helical structure. The in wviiro antioxidant and a—glucosidase
inhibition ability of LHCP were the strongest. It was found that the structure and activity of polysaccharides from different
parts of H. cordata were different, providing a theoretical basis for the study of the structure—activity relationship of
HCPs and providing a theoretical basis for the development and utilization of HCPs.

Keywords Houttuynia cordata; polysaccharide; structure; antioxidant; a—glucosidase



