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Abstract

To investigate the effects of crude polysaccharides of Auricularia polytricha and Auricularia auri-
cula, protein removal on antioxidant activity in vitro, the crude polysaccharides were obtained
through water bath and alcohol precipitation, then protein was removed by chloroform-butanol.
We compared DPPH- scavenging capacity and total antioxidant capacity (FRAP) of four samples.
The experiments showed that both the scavenging ability of DPPH- and the total antioxidant ca-
pacity showed that NO deproteinization Auricularia polytricha > deproteinization Auricularia po-
Iytricha > NO deproteinization Auricularia auricular > deproteinization Auricularia auricula. The
antioxidant activity of Auricularia polytricha is higher than that of Auricularia auricula. The anti-
oxidant capacity of polysaccharides had a dose effect relationship with its concentration.
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AUBRBAREMBAEASHE. MEOXSEESIEERRREN, FBARBENBARBEKRETIAE
M, XAKN - ETERER, WBBED. RREOEBAERBAREHESFEXIDPPH HIERREE
NI RS PLEMEE I (FRAP) . S5RRH: DUREER: IPLEALRE N RLEHEBAESH > BEQS
AREZH > RREARKESHE > BEORAESHE, BAESHENNALEITTRAESHE, M
BEARRSENPEMRES, RESROAELRNERERT —EHNEMKR.
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1. 53|

T A H (Auricularia polytricha) A1 S K H-(Auricularia auricala) %8 )& T i, HE 0B TR,
KEH, KEE, KHE, #ETEHHE, BAFEEWEFRMRENE. AoF08 —EmXn, g
FEIVE T : BARE AR, R, A W DWE T 2, MIEAEM. . UL, BN
“ERIPZEEY  AMERMNKE T BAEARK. BAE. B ERHMmK, M, TREAREARTN,
Hpsud, BB, miss. ER7H: BAHESER G, MEAKES., SE&8ml], &
100 FE AR H A58k 185 =, ‘B LAt g SRk E R s R A 20 5, AR A S E R
AR e A 7 5, REMEREMPEHRERZN.

AREZWERARE RS, ks, Mslma sl KmER. skt 2psd ot ek MEAE
Z FE RS I 0 KRN BRI A iy . AL B AR B 2 B N PR /N BRAR A, R I H 2 0 B AT B
IR OBE AR FH o TSR3 (4138 5 v v L A 0 /N BRI R SRR 22 0, E B B K - 22 W A B LT R Th e
HEPRMAZ R F BT, ERAERI 7 2 RERaR T, ZRaAmE P il B
EAREMBATZHISAITEMNRE 1B 2, (A8 2P A LR UM LU sa ander, B AR D, ARHf
FUR G R EAREMBEAREZHEAE, UABEAZHE DPPH ITERREE /1 LA B PiE b BE J1 R,
NFERBA R FEARH 20 I 5T SR AL B0 Bl

2. MM ERZE
2.1. ¥t
BARHW BAREETH, SRARHEE 2t Rpok T, R .
JEORMUAL B . AR E R T e T4, AEAR T 60°CHTRIEE, AW AE M, T 40 H
iii, PRAT M
2.2. 58

ZL-10L /NEUHRENL: b st X RIRRLE R R A BR A A S A R =080 CR22DINT: H AL A A (H A);
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AT AR FD-1: L AT B RES I (X 3 A IR A ] -
2.3. WA

2.3.1. REHZHERRE

S FRECE AT BTN 50 g, 3%MERELL 1:40 MNZEIE/K, 78 100 CERAB B T/KIA 4 h, R5
E 10°C F 3000 r/min 50> 15 min B -3 . YU % oD 05 EE R AU B B, AR B, e
FRFERL 100 mL. 2218 HN Q0% KIS FEYT 24 h, YilE FHA R NG T 26 8, 53K 2 HE.

232 KEHZHERER

FREUKRE-Z 08 19, % 1:10 FZRIBKERR, KR - IE T EER(4:1) 55 2 RN 14 5T 5808
Wi, E%IE2) 30 min, 3500 r/min &0 1 min, BEE ZHEERGE SR AR A aEER). B
BRI Z PR AN - BT EERERBEA, EEUEEE=R.
233 R"EZHESENE

BRI BAE K20 B E R NY-T 1676-2008 [5], LA 2 K Jy br e B iV Ar v dh 2,
K- R E 2 hE B, HAbrdZ y=12.199x-0.0019, R?=0.9967 . HitH AR F:

X = ¢, x100
ml

X: FEAHHZHERS R, o VBRI my: FEAE.
234 EHSENE

AT RN E X% SR, FiiEEANRMERZ N y=4.0211x+0.0143, R* =0.9959 .
2.3.5. KEZHEEBR _FNREKEE B HRE(DPPH)HINE

3 A HGE &= AR H BT S B AR R K EARE 2 BEICH B 10 mg/mL ) 2 WERER, 0 IR 9 mg/mL.
7 mg/mL. 5mg/mL. 3 mg/mL 1 1 mg/mL PR 2 WM. 4 1 InkE, [ 30 min JGIGE Asizome 1% T
Xt HER R

@)

A-A

TR (%) = {1— }100% )
2.36. REFERARELNNEEFRAP X)

R4 Benzie 55 Strain (177 VE[6], HJEF N Fe®*- = EnE =N B (tripyridyl-triazine, TPTZ)RJ kL i ik
JRYD IR JE Ry A e =, R B R €, 78 593 nm &b i KM ¥ NaAc-HAC 2&+13#1(0.3 mol/L
BEFR AN L PR« — AR (20 mmol/L) ¥ LA &2 TPTZ (10 mmol/L) % 4% FEAAFR bE 10:1:1 BT i FRAP
AR B[R P AR R AR AR T 4 mL T b, I 4 mL FRAP AR T b n#i = 37°C,

Table 1. DPPH- scavenging test of Auricularia auricula and Auricularia polytricha

5= 1. KEEK DPPHBEBEEIKE

WOLE 2 A
A (R IHFEDPPHIE %) 2 mL 0.2 mmoL/L DPPH-JE/K Z. R 52 mLIE/K 2.1
A (B FEROGEE) 2 mL 0.2 mmoL/L DPPH-JE/K ZEE 52 mLit ke
A (Z ARG 2 mLIEK 2 52 mLAE
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S 10 min, 7£ 593 nm AL IIOGAE , fRIEBRER A% th 42155t FRAP {i, HoARiEJ7 74 y = 0.0007x + 0.0004 ,
R?=0.9982. 5 Mt 2% 1Al J 1 B - S SE A HEAS [ B 1) 22 W 5 Y FRAP i

3. &RV
31 HEREPZREMERRSE

BAREABAH TS24 2 05 850 %)~ 9.39 g/100g * A1 4.42 g/100g !, BAH ZH& BN BAH K
TfEZ. ZPETRSEK. RESEAMBRIE M, PRI REE[LHGE TR &R 5 M EAHE K
FL 22 Bl &5 BT B AE 5.59~9.52 ¢/100g ™", FRZE[7IR A B RMA B &R 7 N BAHEH, HH ST
FHI7E 9.6~14.85 g/100g ", MULEPNIIEHRATLIEH, BAHMESRENSES TERTHEZHESE.

B 1 HEBATMEBEAREHZEH ZEMEANSE, BMEDKH Sevage ¥, BE&Z M E AR H
ke —. MZREMEAE, BREHZREPEAESEMN 4.93% /D5 1.37%, ZHE &M 83.31%i
/3] 60.02%, I BIERE 72%, FBARHFLZBEE & 8\ 5.48%1k/> 3 1.47%, 2055 71.15%
I/ F] 61.66%, MR EE 75%. ATLVEH, BEERIFER, BARHMBAREZEHRA —Emk, M
H. Sevage it & F20 B A H 220 S 5 105 0 BLK 10 SRR H 2 B K52 0

3.2. Z"HZHEHR DPPH BKRE

DPPH [ H1EEA S 7, 7E 517 nm &b — 5wl HEEER R 86 9H H SR AIFER, h
5 B i R A LR SOZ T O, AR AR S R M TR ERE R R R. EAEMEZHE.
HRE R 2 0E K —F R (S M2 BEE R DPPH H H3E WL 2, EARHA Z X DPPH G RR F 25 T 21
AREA Z HEXT DPPHIIERRE, 1 & F G2 HEX DPPH SRR RIL T R E A 26, MEAHR
BEE > BEAEMED > BARAERMED > BAHMED, HEHEZRRESN, JrEee/ign,
ZREIRIELE 1~9 mg/mL SEE N, 5 DPPHER R 2 EHLC R, REHAT 0.93, BAE[8]K FH & 1l %
BREAEMZ R RED, BT THZ SR 2 X DPPH J5FRZm KL, 1ERE 0.2~1.2 mg/mL i}
FZHERERER TR S, MIKE 1.2~3.2 mg/mL B ZHERERE R THZM. RARKL RAK
—5, wTRRERM A Ay A k.

ZHEREEN 9 mg/mL B, EARHAHZHE 5 M H 5 FHH 20 DPPHIEFRFELN 90%, (H V ik
DPPH H HHZEMI L, BARFMBEARTMARITEMM ZIEEMRN, A K5z [9]1H DPPHIENE V. 1
P, VAEHREE 0.02 mg/mL i, Xf DPPH [iE kR Z i C 4k 2 90% LA |, 3 AH 2244 3x 500 £% .

3.3. KEZEEMEWLEEN(FRAP)

TARHMEZHE, BARMZHE L —F W E AR ZH FRAP ILIK 3, 5Z Wik DPPH H Hi%:—2L,
BARBZHER S PUEMNEE S T ROARE 20, B8 AR 2 B 1 S ST AL RE D, XIS [10 R A 73 2 T
ZHERSEIT RN, JERRNE ST EA . BROSAF AL, W5E % 2 0 Wik
JRRES . TEFRFREE H hAE . DPPH H ti2k KB A T B R MRE ), KIS SHEBER. R
WL BRIG AN EAE TEIRTS . SASRIG ISR — 3, YU 2RI R A e e e .

Bt 2RI, PUALRE T IZ DN, ZHERIEAE 1~9 mg/mL Yl N, 5 DPPH iFRREH
BXFR, REKRT 092, WHHRHRE ZHKELEN—EMEHKR.

4, 4Eip

ARSI BAH M RRAH A 2 0 ) sevage VAL EE 1S IO 2 REDUAEALAE ST, CLAETHER DPPH H HIZE
EPUEMRESIREAT TR, RIBARBRZHE TR T RARH ZHE, BB AR T —F it
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Figure 1. Polysaccaride and protein content of crude polysaccaride in Auricu-
laria auricula and Auricularia polytricha
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Figure 2. DPPH- scavenging rate of polysaccaride in Auricularia auricula and
Auricularia polytricha
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Figure 3. FRAP value of polysaccaride in Auricularia auricula and Auricula-
ria polytricha
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