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Sudy on preparation process of Grifola frondosa polysaccharide-iron complex
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ABSTRACT: Objective To study the chelating process of the polysaccharide from Grifola frondosa and Fe(III),
and determine the optimum chelate condition. Methods The action of polysaccharide from Grifola frondosa and
iron trichloride was conducted under alkaline conditions after deproteininzation by Sevag method, and the iron
content in product was detected by phenanthroline method. The effects of mass ratio of polysaccharide from Grifola
frondosa to trisodium citrate, chelating time, chelating temperature and pH value of solution on iron content in
product were investigated by the single factor experiments, and the optimum chelating condition was determined by
the orthogonal experiment. Results The mass ratio of polysaccharide from Grifola frondosa to trisodium citrate on
iron content in chelate was the most influential factor, followed by chelating time, chelating temperature and pH
value of solution. The optimum chelating condition were as follows: mass ratio of polysaccharide from Grifola
frondosa to trisodium citrate was 2:1, chelating temperature was 0.5 h, chelating temperature was 50 C, and pH value
of solution was 8. The content of iron was the highest (3.08%) under the above conditions. Conclusion The
effective chelating of the polysaccharide from Grifola frondosa and Fe(III) can be achieved by this process, and the

Grifola frondosa polysaccharide-iron complex is expected to be a new type of iron supplement.
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