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Abstract: In our experiment, the Stachys floridana Schuttl. ex Benth polysaccharide was extracted from the Stachys flori-
dana Schuttl. ex Benth vegetable, and the trichloroacetic acid method (TCA method) , the salting-out method and the hydro-
chloric acid method were used to deproteinize the Stachys floridana Schuttl. ex Benth vegetable. Protein removal rate ,
polysaccharide retention rate and uronic acid retention rate were used as the measurable indicators to optimize the best condi-
tions for deproteinization. The results showed that when the volume fraction of TCA in the TCA method was 5.00% , the
protein removal rate was 97.25% , the polysaccharide retention rate was 86.89% , and the uronic acid retention rate was
98.67% ; the addition amount of anhydrous calcium chloride in the salting-out method was at 0.30g, the protein removal rate
was 90.61%, the polysaccharide retention rate was 83.59%, and the uronic acid retention rate was 88.67% ; when the pH was
adjusted to 3 by the hydrochloric acid method , the protein removal rate was 95.92% , and the polysaccharide retention rate

was 86.31%, and the retention rate of uronic acid was 95.03%. The results of our experiment indicate that the TCA method
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can effectively remove the protein in the polysaccharides of Stachys floridana Schuttl. ex Benth and retain the polysaccha-

rides and uronic acid.
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