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Isolation, purification and antioxidant activity in vitro of polysaccharides
from Inonotus obliquus
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ABSTRACT: Objective To isolate and purify Inonotus obliquus polysaccharide (IOP), and analyze its structure
and evaluate its antioxidant activity. Methods Inonotus obliquus was used as raw materials, the IOP was obtained
by water extraction and alcohol precipitation by removing impurity and decolorization using macroporous resin
adsorption; the IOP was purified by DEAE-52 cellulose column to obtain 4 kinds of polysaccharide fractions: IOP-1,
IOP-2, 10P-3 and IOP-4. IOP-1 with higher yield was purified by Sephadex G-100 gel column to obtain
homogeneous polysaccharide IOP-1a. The structure of IOP-1a was identified and its antioxidant capacity in vitro was
investigated. Results The relative molecular weight of IOP-1a was 12040 Da; it was composed of 7 kinds of
monosaccharides: Glucose, galactose, xylose, mannose, rhamnose, arabinose and fucose (0.341:0.246:0.150:
0.102:0.842:0.559:0.213), and Infrared spectroscopy showed that IOP-l1a contained pS-glycosidic bond, carbonyl,
hydroxyl and other functional groups. Antioxidant experiments in vitro showed that both IOP and IOP-1a had good

BEEWB: BIRILE N A AR 5 & 115 H(GA19C107)
Fund: Supported by the Heilongjiang Province Applied Technology Research and Development Program (GA19C107)
SREEE: o0, W, #, MLARIN, FLEE 2 25 B Rl . E-mail: lwldzdzd@163.com

WRsE, WL, MR, HAER, R o 2 2 fb 2 25 . E-mail: smilejef001@sina.com
*Corresponding author: LI Wen-Lan, Ph.D, Professor, Engineering Research Center for Medicine, Harbin University of Commerce, Harbin
150076, China. E-mail: lwldzdzd@163.com

JI Chen-Feng, Ph.D, Professor, Engineering Research Center for Medicine, Harbin University of Commerce, Harbin
150076, China. E-mail: smilejcf001@sina.com



46

AN, G MR AL 2 2> B Al ARSI SR AL PERT 7 1741

antioxidant capacity. Conclusion The neutral component IOP-1a isolated and purified from Inonotus obliquus

polysaccharide has good antioxidant activity.

KEY WORDS: Inonotus obliquus; polysaccharide; isolation and purification; structure identification; antioxidant

activity
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JEWEDTIE TR AT, 45 CCHEARHET, 1S HEARTLIAH Z M
122 #ABLE ZHEGESZNE

Z WO PG Jr ik, RS I3 B R 12 0 2 22 W 4 1
VA5 b v i, LA %6 W0 o 5 5T VR (mg/mL) Ky
BEARAR, WROGEEE A AR, HIVERUERTZR, W HERE 1L
LEZ e
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Fig.4 High performance gel permeation chromatogram of IOP-1a
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Table 2 Composition of IOP-1a monosaccharides
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Fig.5 GC-MS chromatogram of monosaccharide standard

Gﬁfn aijm R m%m/if it Jﬁﬁ/&iﬁ%th
21.178 Rha 1968521 8.07 8.42
21.806 Fuc 416865 1.71 2.13
22.216 Ara 1066723 4.37 5.59
23.070 Xyl 5899706 24.19 14.99
34.619 Man 3639017 10.82 10.22
34.876 Glc 7475989 30.66 34.08
35.325 Gal 4918040 20.17 24.58
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