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Table 1 Effect of ultrasonic power and duty cycle on esti@n yield of polysaccharides from green

pea pod
Treatment . . o
(Ultrasonic power-Duty cycle) Extraction yield (%)
50-50 3.01+0.01
50-100 6.14+0.0f
100-50 3.31+0.0%
100-100 6.81+0.02
150-50 3.63+0.02
150-100 7.14+0.01
200-50 3.21+0.0%7
200-100 6.37+0.26
Control (without ultrasound) 2.10+0.0F

Different letters within the column indicate sigo#nt difference® < 0.05
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Fig 2 Antioxidant activities of green pea pod
polysaccharide and ascorbic acid: (A) DPPH free
radical scavenging activity; (B) reducing power
and (C) Ferric reducing antioxidant power (FRAP).
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Polysaccharides are biomacromolecules which havenpartant role in the human diet to scavenge
free radicals preventing oxidative damages. In shigly, the effects of ultrasonic power (3M@0-

150- 200 W) and duty cycle (50100%) at frequency of 24 KHz on extraction vyield of
polysaccharides from green pea pod as a by-prooiuébod processing premises were studied.
Polysaccharide extraction was performed at extradgémperature of 60°C, extraction time of 50 min
and water to raw material ratio of 30:1 mL:g. Theaximum extraction yield (7.14+0.01%) was
obtained with ultrasonic power of 150 W and dutyleyof 100%. This finding indicated that
ultrasound treatment in comparison with traditiomathods can enhance the extraction yield. The
green pea pod polysaccharides have been analyzemdar to identify a variety of chemical
properties. FT-IR spectrum demonstrated obviousradheristic peaks of polysaccharides.
Antioxidant activity of green pea pod polysacchesidvas determined by DPPH, RP and FRAP
assays. Finally, polysaccharides extracted frorargpea pod as a as a natural and low cost source fo
extraction of value added products can be usednasel and natural antioxidant agent for functional

food production
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