v

RIZKIER ZIN 2 Bk S 8

PRERR Y, TR IR OFREMS, BRI, x#F Bokig
(1. BB SEARE R E AR E M= SR TR 2B LR K5 VL8 J08) 21412252, DA HR R 2 5 i
SCR R TLIRE B B 2R G T, TR JEB) 214063153, R KA I8 ot Jin g KA FF -l £ 5 3, 223k
% N1G5C9)

WE. NETREAMAZRNSBEAS T EREBAR, BRFASHTREAHILIRA
SHAEMBR ARNRARREA MR Z LB AEDERR I MBAXZET T AR, 2585
RS A REN T RN, RERNSBEA G S A EEAR, LERRAHHE FIAEETE
AT F A8 M K 45=83.75:4.76:4.15:2.04:5.30; i@ iE IR ,GC-MS . HPAE-PAD NMR % % #7 3 5% VA
a-(1—4) bt owmg R 48 24 A 2 A T-Clep A 2 Z &L R AL FIUE HERE i
A8 A Fo KB 09 5 X 58K

KB, RE,RBEARE BRSO

FESES 06573 X#EREHL:A XEHS:1673—1689(2016)07—0728—06

Structure Features and Monosaccharide Composition of the Intracellular
Polysaccharide from Submerge—Cultured Ganoderma lucidum
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Abstract: The molecular weight and monosaccharide composition of intracellular polysaccharide
from submerge-cultured Ganoderma lucidum (GLP) was investigated in this study,whose structure
features was also thoroughly studied for the first time. This work could build a solid theoretical
foundation for the further research on the biological activity and structure-activity relationship of
GLP. The components of intracellular GLP were preliminary determined as glucose, galactose,
mannose , arabinose and xylose with a molar ratio of 83.75:4.76:4.15:2.04:5.30 using monosaccharide
composition analysis and spectrum analysis. The structure feature was confirmed with a backbone of
1,4-a-glucan and main terminal sugar residues of T-Glcp,and other branch residues containing
galactose ,mannose, xylose and arabinose by characterization of IR, GC-MS ,HPAE-PAD and NMR,
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Table 2 Monosaccharide compositions of GLPs
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