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Abstract
charide of Lepista nuda was extracted by microwave-assisted method. The crude polysaccharide of fermentation broth was extracted by solid-lig-
uid separation and centrifugation. The change in the capacity of crude polysaccharide scavenges free radical with the methods of DPPH, salicylic

[ Objective | To study the antioxidant activity of crude polysaccharide in Lepista nuda mycelium. [ Method | The mycelium polysac-

acid colorimetry and three phenol autoxidation was determined. [ Result] The crude polysaccharide of mycelium and fermentation broth both had
stronger antioxidant ability. However, the antioxidant capacity of two kinds of crude polysaccharide was different; The ability of scavenging free
radical of polysaccharide from mycelium was stronger than that of polysaccharide in fermentation broth. In a certain range of concentration, if
the concentration of polysaccharide increased its antioxidant capacity also increased , which was dose-dependent. [ Conclusion ] The crude poly-

saccharide of mycelium and fermentation broth both had stronger antioxidant ability ,and the former was stronger than the latter.
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Fig.1 The scavenging capacity of the crude polysaccharide DP-

PH free radicals of mycelium and fermentation broth
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Fig.4 The scavenging capacity of the crude polysaccharide su-

peroxide anion of mycelium and fermentation broth

PR T, B VR 22 Al 0 TR A PR £t A0 25 it S e S A7)
TP AR BRI, ZIGE R W], 58T 7 B o 22 (L 2
FIA BB 22 MR HAT T BR i 5L RE ), (ER ERORL 2 Wi T
R A SEATRE T I 55 T IR 2 R0 . TR AR 2 MR
HATHEOCHE , B Z Wl B34 I, B B At B = 1, 18 22 (AR
ZHE BRSBTS T H REERE TR TR ERROE 2.
WAHLZ BRI UL RE T 5 T HE AL Z 0,2 2R 2 TE it 1
SE TR 2E A T HE— PRI, 1 A X R 22 W 1l 534
Bl , N R S WIFLE 1 3B B BT A A IS M, S A 1 TR
ABIFFE

S 30k
(1] FeAERES. S E AR R M. bt R e, 19997
[2] A, 27500, 0KEE, . SAEERIIN R RGO E th A& (DP-

PH - ) (iR ERLT ] PEAbARMB R Rk ( HARIER ) ,2000,34
(3):135 -137.

[3] bRke. B DB SRR L (A Hbi LB D] 4801 s
AR AR, 2008.

(4] B, 557, Bk, & srblokiatE 2R bl e A s E
e SRS ]. iRk ,2004,25(2) 167 - 170.

[5] THRVZE, R K R A BRI R B B R TR aE TR o%
[J]. 5l 2002 ,23(8) :252 —254.

[6] BXHaeT , 2R}, ZEF. RIRPTRI RS NE TN R S
1R[], Bfik,2008,29(6) <64 - 69.

(7] Witehss, G 22t , 0. TEIS & B s 22 (AR B i (R M B
()], =it 2011 ,38(6) :958 —963.

[8] 2N, FHRT, THE. &IN5 L5 S B A rE 7T
PERE[]]. HhEfe#18,2012,28 (12) ;236 —240.

(97 SkIE, sk, FRAT, 5. RE LN KA T 2440 Mot
FREEBEMOESTERL ], 854 RYR ,2005,24(3) 98 - 100.

(%62 1)

[10] Bt B2 TE BT, 5. WER Artemisia ordosica) TR/ PRI LRE
TR GRIRICLT . AR, 1994,18(2) <161 ~ 170.
[11] LAN S B,WU L,ZHANG D L,et al. Desiccation provides photosynthetic

protection for crust cyanobacteria Microcoleus vaginatus from high temper-

ature[ J ]. Physiol Plant,2014,152(2) ;345 -354.

[12] TR, 227, Sk, 5. SYRSETE HuR I AR e it L AE

ZRMAPI ARSI T ], AR ,2003,23(8) 11526 - 1532.



