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Studies on Water Soluble Polysaccharides from the Mycelia of
Ganoderma lucidun by Alkaline Extraction

ZHANG Jue, ZHANG Zhi-cai, WANG Yu-hong, ZHANG Ke-chang
(The Key Laboratory of Industrial Biotechnology, Ministry of Education, Southern Yangtze University, Wuxi
214036 ,China)

Abstract; The factors influencing on alkaline extraction of polysaccharides from the mycelia of
Ganoderma lucidun was studied. The optimum conditions were; extractoin temperature:65 C,
extraction time 4 hr,the ratio of material to NaOH 1 : 4, the concentration of NaOH 0. 5 mol/ L.
The alkaline extracted product, water soluble polysaccharides, exhibited obvious scavenging
effects for hydroxyl free radicals (HFR) and had positive correlation with initial sugar
concentration,

Key words: Ganoderma lucidum; polysaccharides; alkaline extraction; hydroxyl free radicals

(HFR)

R ¥ (Ganoderma lucidum leyss. ex Fr,
Karst) , B G AR E B4 AR Z RTGH
KRz TRESHBEZFI RGP LR, KHY
RATHRFERES, EFEHEF BEMRENFERR
B REFRHE HFREENFIREFRER. A
IREWFERYK (2~3 P AL (HE
BRZZVHRENSEZEENOMRE, ZRAEE

WA E #3:2004-10-19;  4§(E] B #3:2005-03-04.

BHBARBREBLETA 2 FnE, T RARE
BEFRE. HREN REFLESHEAFTSH
FEEZHHEUNEYEE. CHSHERE . R
EREEZHE-EOREGYEAIBER FERHE
RBL AP E M, R R Z W LSBT H A5
A%E[l]'
BRRRBELE TSR AKRE, MY —

M HHEAQ69), K IHEBA BRI ERLHITL.



# 3 M

R EF RLRLARRKERERIEEFMATE QAN HRAER 99

BEERFYLE AHEFRYERAAIRARBNE
B —F 07 SR AR R ST £ R R, AR #
BRANMREZHLEHTRER BTEREELES
BRBME TR, NERBIERR. 2 LRHR
TARERBELAKREHNREFTRIRZEN
ITZAGREBBBKFEESENEAHENER
YEH.

1 M#HEF*

1.1 #H#

BHRAEALBRERBMORZEM. 30 C,
150 r/minREBEE ZZ35383E 11 d; 3 000 r/min,
15 min Bb, A2 ABRZE 2.

1.2 FiE
1.2.1 mEEIBORERESE RIERKRERK
B E L RE AR, b k.
REREHLERE OCKERBTEBR MR R R —~
BRER,BL>LER-KERTR, BL—>50
IV~ E TR -BHREBRBELE
(GAPDH TR LW —~4 BB, BO—>VIE~ 3%
%, TR—>BREKEE L (GAPD ]
1.2.2 $¥F % BEUE - XBR-RRBRESER
WWE DNS B EA RS BNE . X B2
B ZEAIBRNE  RAMEREEFEREE R
ZEHHBEC ODFERFAWE : R A Fenton K HL
R
EHRER(mg/=HEWTE/H2kTE

2 HREH®

ERZEHRBELIBRS FWBRBRBRFEHS
BYERRE. 295 LR, % RIUEAE . &R
B R B BRI EE N EERWBE R, LT
BERBIRER, BE R TR T R
2.1 BEHKEBE

BRBEELZERE 15 ¢QBE), R (K
o FREIHN1:4.0.5 mol/L NaOH BE K . &
$atE 4 h BRGT .5 BI7E 4,25,45,65, 85 CR
R MEZHER, HERERREE 4R
A 1.

HE LT BRBENRBRLZEZERAHE
W, EREEETRIEZENBRYMES, 45~
65 CEMHBRREMM, B 65 CRETRHER.
ARERRNYRNERIERE, THERTL
ARCERBEREARBERER, ZRARE X, HR
EARGEEREBEMHBEIAIMEYEEER, B

A S R B B %6 % 65 °C.
1301

—
bt
(=]

90T

70F

£ B8 £/(mg/g)

50

300 1;) 22) 3;) 4:) SIO 62) 71’) 8;) 9;)
&/ C
H1 BEXRENOER
Fig.1 Effects of temperature on alkaline extraction
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Fig.2 Effects of time on alkaline extraction
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Fig.3 Effects of alkaline volume on alkaline extraction




100 T B

5 &2 4 H K £ R

F 2%

HE3HH, B LEFMBRERAS —EER
K. ERBUEAR : REKEN 1 46, RIIBEHED
BRBEK, HIHE 1 4 ARBHBRERELL.
2.4 WHEREHRHE

BEZERE 15 gQBE) . ERNBUEAR + |
BOH1: 4. BREFE 65 C.BR4LhHEHT,UU
0.1,0.25,0.5,1,. 0 mol/ L NaOH B #, > HNEBER
— K, RIEERBR, HERERE L, 4R LA 4.

1301
1101
90

70

£ B8 £/(mg/g)

50+

30 1 )
0 0.6 1.2

NaOHR Bf/(mol/L)
4 NaOH R EXNHEEN KR

Fig. 4 Effects of alkaline concentration on alkaline ex-

traction
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Tab.1 HFR scavenging effects of water soluble Ganoderma

polysaccharides from mycelia by alkaline extraction

EHERBKE/ RAHE
(mg/mL) HWRE/ %
0. 142 31.5
0. 427 72.2
0.711 79.6
0. 996 80. 6
1. 280 82.2
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