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Abstract: In order to explore the differences of nutrition, active components and antioxidant activity in the fruiting bodies
of different Phellinus igniarius, this study compared the nutritional and active ingredient contents of five species of
Phellinus igniarius as well as their antioxidant activity of polysaccharides for the sake of obtaining high quality Phellinus
igniarius fruiting bodies. The target Phellinus igniarius was identified by rDNA ITS sequence analysis and the antioxidant
activity of its polysaccharide was determined. The properties of polysaccharides were analyzed by ultraviolet spectrum,
Fourier transform infrared spectrum and high performance liquid chromatography. The results showed that significant
differences in the nutrition, active ingredient content and polysaccharide antioxidant activity of different species were

observed. The contents of crude fiber, crude protein, polysaccharide, total phenol, total flavone and total triterpene in S-4
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were relatively high, while the contents of crude fat and ash were relatively low. S-4 polysaccharides demonstrated

excellent DPPH radical, ABTS" radical and O radical scavenging ability, and the half-inhibitory concentration (ICs,) were

35.07, 12.87 and 91.34 pg/mL, respectively. The scavenging ability of S-4 polysaccharides against ABTS" radical was

equivalent to that of ascorbic acid. S-4 was used as the target Phellinus igniarius, and was identified as Sanghuangporus

vaninii. Ultraviolet, infrared spectrum and monosaccharide composition analysis showed that S-4 polysaccharides had

typical polysaccharide characteristic absorption peak, which was composed of glucose, galactose, fucose, glucuronic acid,

ribose and mannose, containing f-glycoside bond and furan ring. The S-4 was relatively rich in nutrients and active

ingredients, and its polysaccharides had good antioxidant capacity, which would provide a reference for the screening of

excellent Phellinus igniarius fruiting bodies and the development and utilization of polysaccharides.

Key words: Phellinus igniarius; polysaccharide; antioxidant capacity; nutritional components; monosaccharide composition
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Table 1 Nutrient content of fruiting bodies of Phellinus igniarius
RW T A4 (%) HHEH (%) HUIRNI (%) K53 (%)
S-1 22.77+0.61° 23.10+0.78* 1.67+0.09° 10.87+0.19*
S-2 31.63+0.42° 10.53+0.17° 1.37£0.05 5.54+0.09°
S-3 17.47+0.48¢ 19.41+0.21° 1.67+0.12° 8.64+0.10°
S-4 33.40+0.86" 18.77+0.02° 1.13+0.09¢ 4.47+0.02°
S-5 32.07+0.31° 5.55+0.28¢ 0.83+0.05¢ 4.07+0.03°

T R SR/ ING FhE R 2257 3 (P<0.05), #K2[
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TE LB B 100 pg/mL B, S-4 285X DPPH H
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Table 2 Content of active component in fruiting bodies of Phellinus igniarius
ESiy s ZHE (%) S (%) ST (%) BE5(%)
S-1 1.27+0.09° 0.21£0.02° 0.48+0.05¢ 2.85+0.06*
S-2 0.26:0.02° 0.23+0.01° 0.23+0.02¢ 2.79+0.11%
S-3 1.20+0.21* 0.26+0.03° 1.67+0.03* 2.70+0.02°
S-4 1.19+0.02* 0.34+0.02° 1.37£0.01° 2.71£0.04°
S-5 0.59+0.08" 0.21+0.01° 0.11+0.01¢ 1.59£0.07°
a a
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Fig.1
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Antioxidant capacity of polysaccharides of fruiting bodies of Phellinus igniarius

¥: A: DPPH [ fH 2L R 2; B: ABTS' [ HHIEIEBR2E; C: 0; H HEREIRE; D: R )15 AR/ING FER/R 225 W35 (P<0.05) .
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Fig.2 Phylogenetic tree of S-4
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Fig.3 Antioxidant capacity of polysaccharides from S-4
¥: A: DPPH A i AEIEER; B: ABTS'H HIEEERFE; C: 07 A HAEEHERSE; D: ik 5],
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FI LMY 1C, 1H5351°8 35.07. 12.87. 91.34 pg/mL, W
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Fig.4 UV absorption spectrum of polysaccharides from S-4
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Fig.5 FT-IR spectrogram of polysaccharides from S-4
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Table 3 Monosaccharide composition of polysaccharides of S-4
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