< 2% eS8 (Scopus) <LK BRI
\ « BUIPHOEE I Fl 5% DOAJ o oL BT
2 i * % CHE2F3CH) CA * LB D BITICSTPCD

o Bell (RRAFHE SCHY) FSTA o B DA BITIRCCSE
SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY o HAF A ARG LG Bt IS T o W ER B DI TIA
o ST i (WICD) 7% o [ 2: P2 Sino Med
o fr SRbE S TR R I B RO % H s — iR T
¥ HT]  ISSN 1002-0306  CN 11-1759/TS & ARS: 2—399

M L TR A B A SRR B T2 R S B Rt BB BT 5T

m &, T A4k, Mwera, B &, @, LR, T, T W, FTE, FRF

Optimization of Extraction Process of Polysaccharides from Stropharia rugosoannulata in Bo'ai County by Response
Surface Method and Evalation of Their Antibacterial and Antioxidant Activity

WEI Lei, WANG Wei, XIE Xiaoyang, ZHOU Yong, LIU Yuqing, MA Yanni, NING Erjuan, WANG Tao, LI Ningjie, and JING Bingnian

FELR[RIEE View online: https://doi.org/10.13386/].issn1002-0306.2022090174

AT ARG HoA S E

Articles you may be interested in

LLERAE S = 7 Al B BB T S A S U P ARSI Y
Optimization of Ultrasonic—assisted Extraction Process for Total Triterpenoids from Lonicera confuse and Its Antibacterial and

Antioxidant Activity

B TR, 2021, 42(1): 174-181  https://doi.org/10.13386/j.issn1002-0306.2020030330

AN ERZ R R BRI T A S AT 1

Optimization of extraction technology and antioxidant activity determination of polysaccharide from submerged fermentation mycelium

in Agaricus blazei Murrill

i TR . 2017(14): 216-222  hitps://doi.org/10.13386/j.issn1002-0306.2017.14.042
R SR 2 T 2 S bt s A v oA

Optimization of Extraction Process of Polysaccharide from Padus napaulensis and Its Antioxidant Activity

£ Tl BHE. 2020, 41(4): 139-145  https:/doi.ore/10.13386/j.issn1002-0306.2020.04.024
W ] TR AL A 220 2L PR U T 2 S s ARG o

Optimization of extraction process of polysaccharides from wild Lactarius volemus by response surface method and investigation of

antioxidant activity

i TR, 2017(11): 55-60  https://doi.org/10.13386/1.issn1002-0306.2017.11.002
PR RO B AE 0 1 T 250k S H b S| b is

Optimization of Enzymatic Extraction Process of Polysaccharide from Urena lobata L. and Its Antioxidant Activity

£ Tl RHE. 2018, 39(23): 222-226,299  hitps://doi.org/10.13386/j.issn1002-0306.2018.23.039
M 1, T P AR RFE AT P90 1 R T 2 St b TE Y

Study on the Optimization of Extraction Technology and Antioxidant Activity of Polysaccharide from Spores of Dictyophora
echinovolvata by Response Surface Methodology

£ Tl BHE. 2020, 41(9): 161-167  https:/doi.ore/10.13386/1.issn1002-0306.2020.09.026


http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2022090174
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020030330
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2017.14.042
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020.04.024
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2017.11.002
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2018.23.039
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020.09.026

fd& \

PSE



5 44 % 515 ) i Tl B Vol. 44 No. 15
2023 4 8 H Science and Technology of Food Industry Aug. 2023

B, AT, R BH, A5 L TG A 192 AR A B R BRI 2 R HAM B A B A TR R ST [0]. B TR, 2023, 44(15):
213-220. doi: 10.13386/j.issn11002-0306.2022090174
WEI Lei, WANG Wei, XIE Xiaoyang, et al. Optimization of Extraction Process of Polysaccharides from Stropharia rugosoannulata in

Bo'ai County by Response Surface Method and Evalation of Their Antibacterial and Antioxidant Activity[J]. Science and Technology
of Food Industry, 2023, 44(15): 213—220. (in Chinese with English abstract). doi: 10.13386/j.issn1002-0306.2022090174

c TZHFAR-

el N LA T A B SRR T8 B H
B AP EALTE T

B O&E T 15, 88%0E, 8 %, XIMeE, Dk, TN, O, T8, 2R E
(FTE BHA 518, 7T 8 L A R KA FRANE), Tl B R R =4
TR TR ARBFR TS, 7 & # I 450002)

|

H ERNHEFARELERFHYRRIY, FARENEFRRANER, AZHEFENFNEE, 2E2RE
S Ak b, KA 3 BZE 3 K-F4 Box-Benhnken X i AL FANE S 4542 BB IRIR T T AR A W ikAfe
TR BT RN & A AN S bR A4y 09 %) A9 B 2K B (Minium inhibitionconcentration, MIC) A= & /s & B K B
(Minimum bactericidal concentration, MBC); % %1% B ABTS k4= FRAP &M 2 ¥ & FArF S4B AN /. &
RAW: MEFARESHBLEFHYRERRIEZALFEE 62 °C. Akt 1:30 (g/mL) . A& B 62 min, £
WEHT, MERMIESEGTHFEHN 13.25%, HREFME (13.35%) MR EH 0.75%. 4K S HT
REGRE T, W& AT S AR F AR TRE LA SR IH4ERA, 3 MIC A2 MBC %1 4 6.25 mg/mL
F212.5 mg/mL. 1§ & FME SRR LA RRGFR ABTS AL 69t /AL R Fe' bt /1, LEA—ZRE K

ECBANEZERXR, EHBTHRARZTRATHMRENRE Ve, RGO EFNT SR FHRR I AR
T, BARBRG LA BRRLAN SRR EW, BL0@AERN LA RFHE
KRR AN, S, W, WA ER, AL ES

hE 522 TS201.1 XERFRINAD: B XEHS:1002-0306(2023)15-0213-08 v
DOI: 10.13386/j.issn1002-0306.2022090174 ATEF]: m

Optimization of Extraction Process of Polysaccharides from
Stropharia rugosoannulata in Bo'ai County by Response Surface
Method and Evalation of Their Antibacterial and Antioxidant Activity

WEI Lei, WANG Wei, XIE Xiaoyang, ZHOU Yong, LIU Yuqing, MA Yanni, NING Erjuan,
WANG Tao, LI Ningjie, JING Bingnian’

(Henan Academy of Sciences, Henan Province Natural Product Biotechnology Co., Ltd., Henan Plant Natural Products

Development Engineering Technology Center, Zhengzhou 450002, China)

Abstract: The ultrasonic-assisted extraction process of polysaccharides from Stropharia rugosoannulata in Bo'ai County
and the antibacterial and antioxidant activities were analyzed. On the basis of single factor experiments, with the
polysaccharide yield as response value, the ultrasonic-assisted extraction process of polysaccharides from Stropharia
rugosoannulata in Bo'ai County was optimized using Box-Behnken experimental design with three factors and three levels.
The minimum inhibitory concentration (MIC) and minimum bactericidal concentration (MBC) of the polysaccharides
extracted from Stropharia rugosoannulata in Bo'ai County were determined using the double dilution method and the plate
coating method, respectively. The antioxidant activity was determined using ABTS method and FRAP methods. The results
showed that the optimal ultrasonic-assisted extraction conditions were 62 “C (ultrasonic temperature), 1:30 g/mL (solid-
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liquid ratio) and 62 min (ultrasonic time). Under these conditions, the average yield of polysaccharide was 13.25%, which

agreed well with the predicted value of 13.35%, the relative error was 0.75%. Among the five common pathogenic bacteria

tested, the polysaccharide extract showed the strongest inhibitory effect on Salmonella typhimurium with the minimum

inhibitory concentration of 6.25 mg/mL and the minimum bactericidal concentration of 12.5 mg/mL. Meanwhile, the

polysaccharide extract showed strong ability to scavenge ABTS" free radicals and reduce Fe*', and showed dose-effect

relationship within a certain concentration range, although weaker than the positive control (V) at the same concentration.

The results suggested that the regression models were stable and feasible for polysaccharide extraction from Stropharia

rugosoannulata in Bo'ai County and the extract had strong antioxidant and antibacterial activities, but its antibacterial effect

was selective.

Key words: Stropharia rugosoannulata; polysaccharide; Bo'ai County; bacteriostasis; antioxidant activity

IRPAEE(Stropharia rugosoannulata)VE & JHEE
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WS 7N, FRPAEEREY), Rl R A B 2 B B A BT
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PR RO ISY AL P R B S N b 15 3%
SAART O IRPATEE B Y R I T 22 AR 2R
TEARARN | IR B () 1 4 s alifh . 45
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2536 B SR A 5 205 HA R RS M AE AN T 22 v FH
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AR ZAERTAVR R, 1952 B AR e
HAFER AT T AR AR ME RS, S EEZ RN
TEE SRS AN IS R 5T 7 12 Tl S e AR A
KN IR EAFEIR R RS, EZ A 0
45 A (13.18%+0.05% ) 21, v F Bl AT SCHikHZ i
Py 25 1 (6.3%) 1, H 2 AR AN s Sl (2.57+
0.47) mg/kg™. HRIXTIRAAE Y B Ty = 22
TEWAR K B 5 5, (B 2T AR B AR AN B I 5T 4%
/b Wl 2R AN B B T i E AR —, e
FLA A2 s AR s, BA LR S &
FIPLAA AL . PSSR G0pE, PR S E s RO, HoT
PR R W AN BN P LAk IR T 2
BEEA 2 AR AA T AP A0 A 2 75 DA 22 0 i T XA
LA PRI R WL M SR AT A0 . TS LA [a) s
PRI RIIE UM S A S AR A B 2 -

SR, ASBHE SR LAZRAS S AR B 2 AR AN
T2k Hbw, =& FH e Wz it T 5 7% (response surface
methodoloy, RSM) #4732 B T2 Ak, FTHaFst =AM
PRI EAGIETE, B AR 82 IR B IR EE RN AR
BRI S EACR] FH R
1 MR5E%®
1.1 #HHRI5EE

IRAATEE W T BRI Lol SRR AR
IR B, SRILT 2021 4F 6 5 MiAgHEbR S (4
BE=98%) REFEM M TARAR; 2l K

T EXA AR AT BR A B KIGAT R (Escherichia
coli) . 4B O ZEREE (Staphylococcus aureus) . 1k,
e 5% BR 1 (Streptococcus pyogenes) . FRATIFEVLT]
K & ( Salmonella typhimurium) . Hifi % 5% Bk B
(Streptococcus pneumoniae) Y5 48 Bl B R
SRy EE I S AL Oxoid ERE IR i BT
EPIRHEARRAE]L AR RETT T AR E RN
H R AL s MIC xEde 321E Corning 23 H]; &
PUEALRE SRR & . ABTS H i 2L 568 T 6
TS e ERSEE ARSI
ME-204 #l 1, RKF  3E[E Mettler 24 F]; KQ-
500E BRI B (T3 500 W, 438 40 kHz)
B LT M R A A8 A PR A 1 RE100-S-55 i ief 75 &
A RIEDLENSLHA S (b0 e 23 7] TU-1810 %Y
2500 ETE AR TE FES A BRI A F;
YJ-VS-2 BUEE TAES U8 — s i s A R
H]; LDZF-75L-11 ;7R RZER K ey _LigZ2E
JTHR) o
1.2 XFEE
1.2.1 WZRMNEZHFRIT A RAES
RIRBUEZ RN 20, BAR T 200 R T s
AT SR AN BB I 40 H 07, RS 88 PRI 2 o
PAEEBIZR 1 g BT 100 mL #EIEIf Y, $AR Rk e
IOAZEMEARIZ UL 12 h, TEAS R EE AN R B 1a] T A8
FEREREL 3 IR, IEWR G It e HeHn, B E 50 mL, FR 5]
M.
1.2.2 FANESCE 208 1.2.1 Py, 7R
1:25(g/mL) ., FAHFE] 60 min 15514, %25 20,
30. 40. 50. 60. 70 °C #EFE I BEXHEZ ARPA T W15
HRISEIN; ERAEHE TS IR L S 60 min Z514F T, %
££1:10, 1:15,1:20, 1:25, 1:30, 1:35(g/mL)BH&
Eb X 122 AR A B 22 B A 2R 04 B2 i 5 T Be (B FR ORI
LY S AR IBGE PR IR AT, 431 P55 201 30,
40. 50. 60. 70 min &5 B (A RPN B 22T R 5
85 AL
1.2.3 manEGALS DA R i N, A R
KIS 8625 1, %11 3 I & 3 7K F 1Y Box-Behnken
G, X T2 AR A BRI T 2 T
Ak, MR T PR B ARCE R DR 1,
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Table 1 Response surface test factor level table
(S
K — — —
ARBAERECC) BAREHE(gmL)  CEARTH (min)
-1 50 1:25 50
0 60 1:30 60
1 70 1:35 70

1.2.4 WHZERNE WS ELERNNE =%
NY/T 1676-2008 (#5747 . LUFEZH#(0.1 g/mL)
VEbndEdh, LI AP B2 B AL R, WRO'GRE A4k
b, SR A5 70 24 BE bR vE R A9 BT 28 5 F2 . A=
0.01027C+0.25195, R*>=0.9981 ., FEHEWHL 1.2.1 HfY
R ZHEHR B 0.2 mL F 20 mL 2 €4 T, [Fik
BRVEUE TR, AR A e 2R 18 7% P 22 o
R, I F AT AL B 2 AR R
s 2 0/ CX VXD
ZHEFE(%) = — 1000 <

T ¢ AR BR v B 2R SR A5 BORE S B TR T,
mg/mL; v SRR AR, mL; n SAFEBEAEEG m SRR
B, g
1.2.5 1HZARIAFE B IBE W e =R
SCHR [24] B9 7772500 5 T2 R AA EE 2B U MIC
Il MBC. Fil FH A5 B 182 AR AN T 2 W e
TR EE ST 400, 200, 100, 50, 25, 12.5. 6.25
F13.125 mg/mL, 7€ 96 FLANIEIESF=ARIIA 0.1 mL #%
LT P2 AR AN Z BE AN 0.1 mL ¥ BE A 1x<10°~
1x10® CFU/mL YRR, 37 °C EIEFAEE 24 h W0
ERLE R, SEAA e KRR MIC., #E MIC 3£
BOELA T, SRR ERAT 0 E MBC.
1.2.6 TZ RN ZPEHR B BT S ALTE T
Z: I8 ABTS U5 G e BH 45 v 19 77 12500 8 T2 2R A
ZHHRIIRT B R BRCR, N R i A
P T Z2OBE 09 BT B TR B2 43 0 Ol 0.3125. 0.625. 1.25.
2.5, 5.0 mg/mL, LA Vo AERXTHEZH; Z 8 T-OAC i
F U BH A5 i i 0 R 1 2 AR A T 2 R L) B
PAEALRE T, IR R I AR A 2 I BT e
435124 0.008, 0.04, 0.2, 1, 5 mg/mL, A Vi 7 R%t

100

1.3 B

A SEE I E A 3 IR, BARES R A E R 2=
s . [ Origin 7.5 FrR{FLeihl it £k ¥ ; {6 1
SPSS 22.0 #A4HAT I 255387 M 2R 565 Design-
Expert 8.0.6 X0 TS0 25 A 74347 -
2 FER57h
2.1 BEZRSE
2.1.1 SRR ARAA B A R 052
B 1 AT, RN EE 1:25(g/mL) | #BFSH}A] 60 min
[ S AF T, 2 IR A AR R B 75 TR B 1 T
TS B, 78 60 °C B, 28555k B 5w,

S 11.94%, BEBHAE 60 °C B, ZRPAEE WIS H 5O R
AR, IR IS BT, fRE R ESUE N, AT RES |
AW 24, BT R IR, Ek, S R
JE5E 60 °C HH.

124

114

(%)

20 30 40 50 60 70
HFIREE (C)
BT BRI X 2R 5
Fig.1 Effect of ultrasonic temperature on polysaccharide yield

i AR NE AR 225 B3 P<0.05, & 2~ 3 [,

2.1.2 EHR LEX S IR PA B 2R s A 2
AR, FEVCRE PR LA B BTN, T AR B 2 i S
SEBERHA LE3g I 5 e TS Bk S, TERHRLE 1:10~
1:25 g/mL B, 22 85 A5 238 05 Lb 588 K5 78 1:25~
1:30 g/mL X[R]E, 201558 TP, RUICEHL
TEMCIX ] B, 4 R FR 43 22 L L TR 8] T A8, 7
F 3G Z2 %] 2 I BE R SE 3R ), (H PRz st
WL, ZHHAR R U] R R, X AT HE & T4
FHERHG R, SO PR I 2R AR EREAS VR R 0055 o
e, B LA 1:30 g/mL NE.

d

6 T T T T T T
1:10 1:15 1:20 1:25 1:30 1:35
AHR EL (g/mL)

2 RHIR LLX 23R A0
Fig.2 Effect of ratio of solid to liquid on polysaccharide yield
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A TH] (min)
E 3 R e X 2SR A

Fig.3 Effect of ultrasonication time on polysaccharide yield
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2.1.3 HEFEAXHEZ IR 2 HAS 152 A
€l 3 dh Al DIE H, 7E 20~50 min 3X— X [A] PN, #8545 B
5] P8y 18 i e 2 v T AR AL MR 0 ARUR (P<
0.05); 7£ 50~60 min iX— X [A] PN, JRFATFZHHE AL
RHAT-L%, TEAB S ITE] 60 min, FRAAEZPHE KA
T, AR RAE R 13.55%; =2 5 F-HS s ms B ],
MRS R RRA N .35 (P<0.05), AT AER KA aE]
FAEIRAAE R 2 A R A R0 27, [R]Rs)
A= 0 B SN, S BRI B R AT B,
AR AERTE L 60 min “AEL,

22 MNEIEERUIEZFARESESERNRENTZ
2.2.1 ma ARG B S AR AR YR PR FR g
R, SR =B Z =K 37 T g 6] 182 AR A 2
BT Z 3 A, R g SRR 2.

2 W A BT R AR AR

Table 2 Design and experiments results of response surface

methodology
Y ez A B C Y £
Evasy e . NN
R BRI e ] (%)

1 0 -1 1 11.34
2 0 0 0 13.28
3 0 1 1 11.71
4 0 0 0 13.31
5 -1 0 1 10.93
6 -1 -1 0 9.47
7 1 0 -1 11.56
8 0 1 -1 11.49
9 1 -1 0 11.34
10 1 1 0 11.30
11 0 -1 -1 10.97
12 0 0 0 13.22
13 -1 1 0 10.15
14 -1 0 -1 10.59
15 1 0 1 12.12
16 0 0 0 13.32
17 0 0 0 13.14

2.2.2 AERIRENT M BEPERGES: SR Design-Expert
12.0 FRAAFHEA T IRIARLA, 4538 R 300 B )7 #22R .
Y=13.25+0.6475A+0.19135B+0.1862C—0.1800AB+
0.0550AC—0.0375BC—1.38A%-1.30B>—0.5687C>

% 3 AT, 2 P<0.0001, ZEH {24500 g )3
W, LRGP (F; I P=0.0546, AN 3,
FEIH L AR R R R AS S B 25 S M 5/ I AL (e
FEFEL R?=0.9939, KEIEDAE REL R, ,"=0.9861, P+
BRI, RWPZAERILA M R AT, v T 43 A A
I SRAA B ZZ B T 25 AR REL CV N 1.19%,
FE/INT 10%, Ut AR S0 v 88 A m (5 R4 v, A
FAA AT, B AT G 2472 5, 7T LR Atz
RS T 22 M P BT 25 A R A Mk b N
34.6104, KT 4, FRIZARIBA R 470957 FFRETT,
ATAFATIN . 53408, M FAERT LA H, A<s2irp 3 4
PRI 28 5 AR B AR SR I B i A YR 7 R AGHE S
) >B CRH EL)>C GBS HTE]) .

3 RKEERRIA T 22 BT R

Table 3  Analysis of variance of quadratic regression model
FZERW FOrR AHmE BUrf FAE Pl BEKTP
el 22.29 9 248 12720 <0.0001 ok
A 3.35 1 335 17229 <0.0001 ok
B 0.2926 1 02926  15.03  0.0061 ok
C 0.2775 1 02775 1425  0.0069 ok
AB 0.1296 1 0.1296  6.66  0.0365 *
AC 0.0121 1 0.0121 0.6215 0.4563
BC 0.0056 1 0.0056 0.2889  0.6076
A’ 8.03 1 8.03  412.63 <0.0001 ok
B’ 7.16 1 7.16  367.63 <0.0001 ok
C? 1.36 1 136 69.96 <0.0001 ok
TR 0.1363 7 0.0195
PRI 0.1123 3 0.0374 624  0.0546
HiRZE  0.0240 4 0.0060

KOES  22.42 16

T *FRR M (P<0.05), ** 3Rl i 3 50 (P<0.01) 5 R7=0.9939;
R,g7=0.9861; PredR*=0.9182; Adeq Precision=34.6104; 25+ FZH(CV)=
1.19%.

2.2.3 maAN A HAEM ST El 4 RS PIRI RS
EIOp IR N2 SRS A L N VATIRS R EES AN
AT DAZE t, 3D i 7 T 4 2R T E s i e ith i,
2R WTE SIS B A TE R i S R IRDE , 36
B A S 36 0 ] PN A T 0 A, 65565 i) o7 T R 45 e 2
FEl, AT RITEAS S0 T B8 PR 2R 7K L 2 P AT A SR
(ES I NTERE 2 57 VR R /N S5 2 vl B SR . 4PN = Q1 T2
TSI 1 /N AT LA 7 [H TA P SE DR B e I,
AT BE, S2nm e, S WER S, PRIk, AS S
3 ANSIEI PR R X 2 RN B 2 A SR 1 SE AR IR R
P Il >R > RS ], 33X 5 7 22 53 B4 SRAR
—E, BNSRR, 3 SRR R ER X A AR B (R
SENAAIAS R AT BRI LR DG 2R, 28 B IR e A AT 1R
RN, R PR LR R HE A B 2R
FUSZIAIA R T 37K (P<0.05) .

8 ST A, SRAS I 2 SR AN TR 22 B L P H
TS5 B RE 62.34 °C, BHE L 1:30.275
(g/mL) . BAEBIE 61.73 min, TR T RN EZ
HEAY BRSNS 5 13.35%.

LEG BN IRAE, B 12 IR A R B PR R T
RS TE Ty B TR 62 C R 1:30 (g/mL).
HBFFRTH] 62 min, AEUMLSEA N EE SLH 3 WK, ASE
T SN ZHE 15950 13.25%, 5B TN
FEXFRZE R 0.75%, F2HH FHiZ B OAR RIS S {2 2R
H P BT 2Ry, B — 2 i SEBRn
LPINIERS
2.3 HIESEGLAR

2R 4 NP ARATF BV 5 PP IR 1Y
TPHNE LGSR, B T] AN RN B 2 U (T
FRAFEVDT T R B A BRI HRIVE ], H MIC 1 MBC
41 3H 6.25 mg/mL Al 12.5 mg/mL; X} 4 25 (0,45 %45
BREA R R BEBR B HAA — 2 P HIVEH, H MIC Fi
MBC ¥J7E 25 mg/mL L |- X KT B Ak e 6%
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Fig.4 Response surface and contour plot of the interaction of each two factors on the yield of polysaccharides from
Stropharia rugosoannulata in Bo'ai County

K4 RINFEZHRNS 5 M LB AT SL A R
Table 4 Results of antimicrobial tests for the effects of
polysaccharides from Stropharia rugosoannulata in Bo'ai
County on 5 kinds of common pathogens

R4 £ v (mf/‘rgu (nﬁfm
KT (Escherichia coli) - >200 >200
4 AR ER R (Staphylococcus aureus) + 25 50
ALHRNEBEERTA (Streptococcus pyogenes) + >200  >200
Jiti 9 BEER TR (Streptococcus pneumoniae) + 100 100
R FEV 1T IR (Salmonella B 6.25 125

typhimurium)

e RN 2L Y B, -7 SRR 2L R M “>2007 FORTE
MM T TEIE SR MIC , MBCTH..

ER G AH R B G AR

2.4 MEMNIIHER

FHIE 5 AT, 2 RS EE 2 B R U X ABTS!
I SIS BRSO R B R B T s kg n, S e S OC &R,
TE 5 mg/mL I, %7 ABTS' H HHFLYIES5IE 90.60%,
AEAERS I Y8 BT PN, 12 AR AN B 2 %) ABTS H H Bk
THBRBETEEARMRT Vo SR SPSS22.0 #1447 [0]
VARG, THEAS 2 RN FE 2 R U %) ABTS H
FRIEEERREM 1C,, 24 0.54 mg/mL, #/vF 10 mg/mL,
— AR, WY 1C s, 76 10 mg/mL LA N}, F2H
HEA AP TR ARTEPERS, Rz SR 22 R
BB E A AT VL TS L

T 593 nm ', LA FeSO, MbruEW) L il bl
2, SRAS NI RN : Y=19.569X-0.0344, #HE F %L
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¥ T LIRS S LS A 7 TP AERE 2 S
2 A5 HA), T A A 2 B LA AR 1
= 40f ASMCEALT T, BIGA RS ABTS SRR
c | -~V Fe i JRUAE I 5 TE ARG . A AR P AT
2 o B B e P S B T A, i T T
o— USRI . RTARTSE s, AL RAT L7

WP (mg/mL)
K5 [HESAHZHEER ABTSH HIIERE 1 E
Fig.5 ABTS" radical scavenging capacity of polysaccharides
from Stropharia rugosoannulata in Bo'ai County

R*=0.9911. & 6 A%, £ 0.008~5 mg/mL ik
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