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Structural Characteristics of Glycoprotein from
Mycelium of Tricholoma Matsutake Sing.
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(1. School of Biotechnology, Southern Yangtze University, Wuxi 214036, China; 2. College of Food Science and
Nutritional Engineering., Chinese Agricultural University. Beijing 100083, China)

Abstract: Structural characteristics of the glycoprotein MP from the mycelium of Tricholoma
matsutake Sing. were determined by SDS-PAGE, infra-red scan, gas chromatography. and -
elimination reaction. The SDS-PAGE electrophoresis results showed that MP was a new
glycoprotein. Its molecular weight is 57 000 containing 75. 5% protein and 24. 5%
polysaccharide. The glycoprotein has O- glycoside peptide bond, with Gly and Ser being the
major amino-acids. It includes o- type glycosidiclinkage, and the glucose and xylose composition
(molar) ratio in its reductive sugar is 34 : 1.
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