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Study on technology for extracting and purifying
SOD from cactus by ultrasonic
WANG Zhong-feng

(Department of Biological and Environmental Engineering, Hefei University , Hefei 230022 , China )

Abstract: Taking fresh cactus as material, crude superoxide dismutase (SOD) liquid of cactus was obtained by
removing prick and wax, cleaning, pulping, filtrating, and treated with ultrasonic and centrifuged. Ammonia sulfate
and Sephadex G-100 gel chromatography columns were employed for primary purification of SOD.The ultrasonic
could significantly increase SOD extraction rate. The highest activity of SOD (215.6U/mL cactus juice) was
obtained by ultrasonic treatment of 600W,20min and 40°C to cactus pulp.Better effect for removing impurity protein
and depositing SOD protein from crude solution was displayed separately by 40% and 85% of ammonia sulfate
saturation.The SOD protein salted out from crude solution was further purified through Sephadex G -100 gel

chromatography.
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