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Isolation, Purification, Structural Characterization and Immunological Activity
of Fomitopsis pinicola Polysaccharides
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Abstract: Fomitopsis pinicola is a medicinal mushroom and a kind of new resource of food to
explore. Two water-soluble crude polysaccharides were extracted using hot water and 5% of NaoH
solution. ,and then purified FPS by DEAE-Sepharose FF and Sepharose Cl-6B chromatography. Four
polysaccharide factions named as FPS1-1,FPS1-2,FPS2-1 and FPS2-2 were isolated and purified
from FPS. The result of the MTT test about normal mice spleen lymphocyte proliferation promotion
activity indicated that the four polysaccharide factions both have a immunological activity. The effect
of FPS1-2 and FPS2-1 are in a dose-dependent manner,and the effect of FPS2-1 was better than
others. The HPSEC analysis indicated that the two fractions were all homogeneous polysaccharides
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and their relative molecular mass were respectively 9.10 x10° and 3.02 x10°. The analysis of

monosaccharide composition, infrared spectrum and NMR spectroscopy indicated that FPS1-2 was a

heteropolysaccharide, it have a- (1—6)glucosidic bond;and FPS2-1 was a heteropolysaccharide , it

have a-(1—4)glucosidic bond.

Keywords: Fomitopsis pinicola,polysaccharides,isolation and purification ,immunological activity,

structure characterization
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Table 2 Recovery of decolorizing and deproteinzing of different batches FPS and FPJ and their polysaccharide content

FPS
BEREARN | BEBEARE | 400 | g | REREARE | BEBE AR bt e
i fit/g R fit/g s - il /g & i ik /g -
1 2.00 1.18 59.0 71.58 2.00 0.55 27.50 55.69
2 2.00 1.23 61.5 68.22 2.00 0.44 22.00 61.03
3 2.00 1.11 55.5 73.37 2.00 0.64 32.00 53.28
¥ifE 2.00 1.17 58.7 71.06 ¥ifA 0.54 27.17 56.67
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MEZHAMERAMA LB LUABAEMTENEEER

2018 4F 3 A 1 H 4% R W £ il &2 2 Ja) (EFSA) T ., I R 22 51 2% 19 25K, IR BE 60 4% 0 50 0 978 B 570 /N2 ( FAF ) X
— I — QA 5 BE PE A 5T (EOGRTS) #E AT WA LG %2 1L 2 R (sorbic acid) (E200) F1 Ll LR 41 (potassium sorbate) (E202)
B H AR E AR,

AR EOGTRS, FAF /N8 /i T 2250 4 F BR (BMDL) |, Bl 45K 1110mg LB R /kg 1K & ( bw ), 381 57 BRI AR )
FEHF 100, NALEESE. T —4~ ADL 41, 1L Z4FR ( E 200 ) K HARER ( E 202 ) B4 K 11mg 1L HR/Ke (R,

(AR A IR Bt Ak e . IR R A o) 0 ot 45 Jom 1) L 24 2 AT L A R B BT 3Tl 11 )7 22 38 L [EB/OL]. (2019-3-5). hitip:
/Imews.foodmate.net/2019/03/508624.html
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