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Separation of a Bioactive Substance Inhibiting Non-enzymatic Glycation
from Coprinus comatus Fermentation Broth
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Abstract; Comatin, exhibit high inhibition percentage on the non-enzymatic glycation (NEG)
reaction, was obtained from the Coprinus comatus fermentation broth, and absorbed by
macropopous resin and then separated with C18 reversed-phase chromatography. Its molecular
weight was 168 determined by HPLC-MS. Furthermore, in vitro experiment showed that the IC;,
of Comatin on inhibition the NEG reaction was 0. 39 mg/mL, and also found that Comatin could
combine with Amadori products to change their structure and finally attenuate their fluorescence
intensity.
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Tab.1 The NEG reaction inhibition percentage of four ingredients and their content in fermentation broth

) NEG 5L i 8/ %
aa BE/(g/L) . 0
. 2 mg/mL 1 mg/mL 0.5 mg/mL
CCo0 1. 022 32.29+1.78 18.35+1.62 7.11£0. 65
CC20 0. 435 79.73+1.04"" 58.05+0. 20 37.13+1.72
CC40 0. 156 57.44%1. 0348 34,42+1.07 15,79+1.62
CC60 0.043 50.35%0. 25 30.87+0.43 15.93+1.96
** P<<0.01 5 CC40 F1 CC60 H# ;44 P<0.01 5 CC60 K&
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Tab.2 The NEG reaction inhibition percentage of these in-
gredients in CC20 and CC40

54 NEG B 0 i/ %
2 mg/mL 1 mg/mL 0.5 mg/mL
o BEE OV
CC203 5 15..2211:?: 331. .0 103i 1 7(;-2714:t
CC20 CC204 6 61.‘085li 460..8605‘_0: 26(;'7949:1:
cczos GEE G N
oo WE meE hEE
CC402 5 GC; . 7354:t 4 11.'0753:|: 1 50.. 2875:|:
CC403 5 16 ' 2489:!: 2 91. .8194&: 1 62. ' 5583:E
CC40 CC404 580.. 1304:!: 361.'6023:}: 221.‘0;)3i
CC405 7 51..8013:& 496 .2469:*: 272.'57941:
CC407 6 62. '40781: 4 11..0053:t 2 34. '4886&:
CCa08 481‘.9939:‘: 261..7274:’: 602;;‘:

**P<0.01 5 CC20 FHTASHE; 25P<0.01 5
CC40 FRREH D L.
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Fig.4 HPLC chromatogram of Comatin
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R334, FRUNSHMENS —MARESER Tab.3 Interaction model between Comatin and NEG reactive
B, St R REEH R 15 d BE MK R % 3. system
100 ‘ iR/ %
B M 3d 8d 13d
80 DM AMEEE 7241+ 69.60+ 45,22+
< G EE 0. 40 1.15 1.01
% sor oo UGB E, 72.33%  43.46%  26.39+
E +mEAER 1.28 1.82 0.63
& 40 WHEEEEY M 7459t 56.53+  28.50+
20}t BEO.C 8 1.08 0. 66 0.77
i . 1 J é* 25
oo 0.8 1.6 2.4 3.2 3 & #
Comatin/ik £ 3 £/(mg/mL)
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