Comparison on structural characteristics, rheological properties and antioxidant activities of polysaccharides from okra by different preparation methods
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In this study, polysaccharides were sequentially extracted from the okra peel by hot water (60oC), boiling water and acidic solution, whose components were named as OPWE-60, OPWE-100 and OPAE-60. The polysaccharide from okra flesh by boiling water extraction was defined as OFWE-100. Comparison on structural characteristics, rheological properties and antioxidant activities among the four fractions were systematically investigated. The results showed that okra peel was rich in OPWE-60 (12.5%), while the yield of OPWE-100, OPAE-60 and OFW-100 was 2.8, 0.5 and 5.4% successively. All of them were pectic polysaccharides (rich in Ara and GalA), and contained some acetyl groups. Apparent viscosity of OPWE-60, OFWE-100, OPAE-60 and OPWE-100 decreased in turn, which may be related to their different molecular weight, monosaccharide composition and degree of esterification. OPWE-60 had better ability to scavenge DPPH and hydroxyl radicals, and chelate ferrous ions than other fractions. Therefore, the main component OPWE-60 from okra peel has potentially application in food industry, because of its good antioxidant activity and high viscosity.

