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Abstract: Three different molecular weight fractions,i.e., 100 kD (PU100),10 kD-100 kD (PU10)
and 1~10 kD (PU1) ,were separated from the extracts of Pleurotus eryngii leftover in hot water (100
C) by membrane ultrafiltration. The physicochemical characteristics of fractions in the extracts were
characterized including the product yield,the content of total sugar and B-glucan,the distribution of
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molecular weight,the composition of monosaccharide and its effects on the NO release from
macrophages. PU1 showed the highest yield of 14.6% ,which was much higher than that of either
PU10 or PU100. The B-glucan (over 50% of B-glucan) contents of PU10 and PU100 were 18.38%
and 19.91% ,respectively. The crude polysaccharide could be efficiently separated by ultrafiltration
membrane within the range of molecular weight as HPSEC analysis suggested. There were several
fractions in both PU100 and PU10. Around 73% of PU100 was the polysaccharides with molecular
weight >100 kD, while the molecular weights of two components in PU10 were larger than 10 kD
and the main component in PU1 was 1.11 kD. Monosaccharide composition analysis indicated 4 and
7 monosaccharides composed the polysaccharides in different fractions with significant differences in
types and molar ratios of monosaccharide. The activity of stimulating RAW264.7 macrophages to
release nitric oxide (NO) was observed for all of the ultrafiltration fractions,among which PU100
represented the highest activity at low concentration (50 pwg/mL).

Keywords: Pleurotus eryngii leftover,ultrafiltration, the molecular weight distribution, monosacc-

haride composition analysis, macrophages-activation activity
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Table 1 Yield, total sugar and B—glucan content of crude

polysaccharides obtained by ultrafiltration

S | 1R % | SRR 2B % | B SR S 7 KU %

PU100 2.7 38.79+0.22 19.91+1.93
PU10 2.99 32.96+0.40 18.38+1.30
PU1 14.6 62.75+0.24 15.22+2.12

22 MHEEBEHHENSTFRES HIFMES T

T I T A A 0 s 45 S 43 KL 22 i B RE X 43
AR 1K 2 s, PUI00 EZ AL 3 P4l
43, Hrp 4143 1(Peak1) F14H 53 2(Peak?2 ) T 34 AH X} 43
TR R 7.188x10° Al 1.565x10°, 41t 1x
10°, T 2 J i 40 B0 B AL 5 1 73% , {H 5 4143 1 &2
Iy LR B KW 1 MLy 2 BT 2 1 R
AR TEPUI0 A WA 4, b gl 2

(Peak?2 ) F 4 AHXT 43 Bt 4 1.807x10%, 7E 10 000~
100 000 35 Bl P4, 2 5 A 453 19 81.6% 5 111 PUT KA
— ANy BN F Ui 1.414%10°, )8 T
1 000~10 000 Ay Rl 1L 2% S 07, M 08 vk nT A%
HE R 108 Sy A P A X 40 JB ek 9 1R X R 2 R A T
AR E

10.0

EPeakli :

: fPeaklePeak3:

50F pulo

RO S
S
(=3

PU1

.0 * * =
10.0 20.0 30.0 40.0 50.0 60.0
A5 BRI 8] /min

1 BREHSESENSEAEE L
Fig. 1 HPSEC chromatograms of crude polysaccharides
obtained by ultrafiltration
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Table 2 Molecular weight distributions of crude polysaccharides obtained by ultrafiltration
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Table 3 Molar ratio of monosaccharide in crude polysaccharides obtained by ultrafiltration
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Fig. 3 Effect of crude polysaccharides obtained by
ultrafiltration on NO release from RAW264.7 cells
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