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Carboxymethylation modification and antioxidant activity
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Abstract: Enteromorpha intestinalis polysaccharides carboxymethylation ( EIPC) were made in the NaOH-chloroacetic

acid chemical reaction system to obtain carboxymethylated gut polysaccharides with different degrees of substitution. The
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degree of substitution was affected by the sodium hydroxide concentration, the reaction temperature and the reaction

time. The results were as follows; (1) When the sodium hydroxide concentration was 20% , the reaction temperature was

60 °C, and the reaction time was 3 h, the maximum degree of substitution for carboxymethylation was 0.781. (2) The

antioxidant activities of different polysaccharide carboxymethylations of Enteromorpha intesinalis were evaluated by in

vitro antioxidant. (3) At the concentration of EPIC wsa 1.6 mg « mL"', the scavenging activity to hydroxyl free radical

and superoxide anion free radical were 44.45% and 51.98% , the ability of scavenging DPPH free radical and reducing a-

bility were 16.75% and 0.457 6. (4) Compared with the pre-modification, the scavenging abilities of hydroxyl radicals

and superoxide anion were greatly improved, and the carboxymethylation modification had a weakening effect on DPPH

free radicals and reducing power of polysaccharides. The above results indicate that the structural changes of the polysac-

charides caused by carboxymethylation can increase its antioxidant activity.

Key words: FEnteromorpha intestinalis,

antioxidant activity
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