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ABSTRACT: Objective To compare the effects of different cultivation methods on the bioactivities of

Sanghuangporus vaninii extracts. Methods Crude polysaccharides and ethanol extracts of 3 kinds of different
Sanghuangporus vaninii [cut log wood imitating wildlife cultivation Sanghuangporus vaninii from lJilin (JL),
artificial bag cultivation Sanghuangporus vaninii from Yuan’an (YA) and artificial bag cultivation Sanghuangporus
vaninii from Wuhan (WH)] were prepared by ultrasound-assisted extraction, and the in vitro antioxidant,
hypoglycemic and antibacterial activities of different extracts were compared. Results The highest total
carbohydrate content was observed in polysaccharide from JL (JL-P) with the value of 38.73%; the highest total
phenol (38.50%), flavonoid (7.39%), triterpene (6.42%) and sterol (7.07%) content were found in ethanol extract
from JL (JL-E). All the different extracts showed strong antioxidant activity and the best was JL-E. In vitro
hypoglycemic experiments showed that the most significant inhibitory effect on a-amylase and a-glucosidase was
found in JL-E. Most of the extracts had a higher inhibitory ability on a-glucosidase than that of acarbose, but all of
them had a lower inhibitory ability on a-amylase than that of acarbose. The results of antibacterial experiments
showed that the ethanol extracts had better antibacterial activity, and the ethanol extract from YA (YA-E) and ethanol
extract from WH (WH-E) showed relative better effects. Conclusion Compared with crude polysaccharide, the
ethanol extracts has better antioxidant, hypoglycemic and antibacterial activities, among which JL-E has better in
vitro antioxidant and hypoglycemic activities. This study will lay a foundation for the rational utilization of
Sanghuangporus vaninii resources and the development of related products.

KEY WORDS: Sanghuangporus vaninii; polysaccharide; ethanol extract; antioxidant activity; hypoglycemic

activity; antibacterial activity
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Table 1 Active ingredient content of crude polysaccharides and
ethanol extracts from 3 kinds of Sanghuangporus vaninii

e BN JL YA WH
BBE%  38.73+1.88"  34.36+£2.25°  27.14+0.66°
MFEHE/%  10.52+0.22°  13.08+0.13°  12.10+0.25°

M EAR/%  9.39+0.69°  28.14+1.45°  26.40+1.46"
VEREER/%  7.11+1.18°  9.72+0.37° 7.14+0.47°
BRlRIL/% 11.81£0.29°  16.24+0.14°  18.81x1.76"
BW/%  38.50+3.62°  21.28+2.27°  22.71£3.17°

—_ R/ % 7.39+0.05°  3.39+0.05° 2.75+0.05°
BE0E/%  6.42+0.18" 4.28+0.18° 2.07+0.15°
B EE/%  7.07£047°  5.50+0.33° 3.44+0.30°

TE: ) — 47 ) - BE 2R s B =22 A 7 S 25 1 22 57 (P<0.05)
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Fig.1 DPPH radical scavenging abilities of crude polysaccharides
and ethanol extracts from 3 kinds of Sanghuangporus vaninii
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and ethanol extracts from 3 kinds of Sanghuangporus vaninii



22 B dn 2 4 R R I A 4R

FH15E

WIRE %t ABTS FHES T A F 35 1075 BR AR 1 B4 T L2 0,
AR DT AT AR PSR Sl T S AR ORI 2K
BRI 7 Rl /i TP a AT P SE 5, 255 R AR YY)
BT E AT MO TR 220, BB BT SIS ) A A T
B, HIL-E RCRBefE, X—4585 TAARHEPIR a5
SRR, AT RE S ARSI R A R AT %o
223 A awkFEkin

K3 o 3 P EE B SR B G B R AT R AE T .
TE 0.5~2.5 mg/mL JLFEIHN, BEEFmEE R, W
¥R 3E F B RR e T, B —FhR R R . H
o JL-E B s EBR R, N 25.29%, HAKK D WH-E
(25.15%) . WH-P (23.79%) . YA-E (22.10%). YA-P (21.40%)
FJL-P (19.89%). [Al— U5 N BEHed 0925 [t SE05 BRI
PR BRI, (BRI T VC MRS

100 - Pp———m—Pp———p—Pp—Pp

---]JL-P

. 90 -0-YA-P

= —A-WH-P

6 “¥JL-E

& 30 |-

P

a

o 20

o

=1L

0 | |

0.5 1.0 1.5 2.0 2.5

Jit AR/ (mg/mL)
3 3 RO SRR YR IE 7 SRR AR
Fig.3 Hydroxyl radical scavenging abilities of crude

polysaccharides and ethanol extracts from 3 kinds of
Sanghuangporus vaninii
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Fig.4 Reducing power of crude polysaccharides and ethanol
extracts from 3 kinds of Sanghuangporus vaninii
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Fig.6 a-glucosidase inhibitory activities of crude polysaccharides and
ethanol extracts from 3 kinds of
Sanghuangporus vaninii
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Table 2 Diameter of inhibition zone of crude polysaccharides
and ethanol extracts from different Sanghuangporus vaninii
on 3 kinds of indicator bacteria

gy SR KBHE S REmEERE
/mm /mm /mm
JL-P
YA-P
WH-P
JL-E 10.5 10.5 11.0
YA-E 9.5 16.0 10.5
WH-E 10.75 15.5 13.5
TR R 31.0 18.5 30.5

T R R BT, ik e 1 e e B AR

AR UBARIIE 3 | FAAEERIG R R4
BL R R BN R, A3 TR 2 BB Y, RHREL
WIHEAT T R A3 (A I A FOAAR ST AR AR L e XA AT TR
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