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Fig.2 Structural schematic diagram of Fructus Mori water—extracted polysaccharide FMP-6-S212!1
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Fig.3 Structural schematic diagram of Fructus Mori

water—extracted polysaccharide JS-MP-1")
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Fig.4 Structural schematic diagram of Fructus Mort

water—extracted polysaccharide FMAP®
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Table 4 Biological activities of Fructus Mori polysaccharides
‘Mh b AR A M AR T K, f‘%’
i N Ak
§ X #E & £ Oddi bRCE H i R 3R RAW264.7 i EE R B A AL R F 0 [20]
AE % %% RAW264.7 (RANTES #= MIP-1a)#= % b 2w e B F (TNF-« 4= IL-6),
#§ INOS #» COX-2 89 & ik
£k H AR MEE HRBEAMESEAR, REEREMIBL oy —RAR M [40]
v 4m i T T —a Ao E A
FESHE W M CSTBL/6., HESHBFFHERMH MR K, 3w IL-12.IL-1b,  [67]
BALB/c ,C3H/HeN  TNF-a A= IFN-b # & i& |, AR 3R 44 3 48 7, 3§ 3% R FF 5t
Fo C3H/He] & £ AR Ty lis, w7 TLRE THEZLE T 5 TLER
mie BALB/c N FAE G B 09 B ER AL Fw NF-kB p65 T35 69 4% 4535
MERE 2 4 T 20
2HELH M BALB/cBy)- R FBALT @45 L-1b A 1L-6 £ AW Xk@me Bl F, Mt [68]
Narl M R B E K@ B-F IL-10 2% &, s THAT @08 A Bak 4=
v @ e, Bel-2 & @ K F
AN ZREZE PCI2 zafe . W& 3F H0, 3% 50 PCI2 tmle R AL B AW R RAL A AR [22]
SR #AE R, 2 DPPH ABTS #= 52 & oy L A A th 4E A
e SR DPPH A & K & REMSHEOBRIRAKF CHRABETZTRAEZ  [39]
Mgt /1A ADH & 353 47 (125~995 pg/ml)
P
2ELH AAmARKE ABHHARKETILA(121.8+16.5)umol/L Kixik A% [57]
5 E%%.¢!
ZREESHE DPPH & W 4 7% s DPPH.# 8 Wik AFRIER , AEdFa 8 a mA R ks 23]
e A AR BEH =
K BOK AR
AMSEA L HepG2 MM Wt HRAMMBAAGAIKE S AWLAFhrfmmpi  [33]
T NGRS FACR AR R ESHMITEY AR LEZE S EE ZH0
WA A wAe A
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Research Progress on Structure Characteristics and Biological Activity of Polysaccharide
from Fructus Mori

Chen Chunhua, Tang Wei, Yin Junyi, Huang Xiaojun, Nie Shaoping”
(State Key Laboratory of Food Science and Technology, Nanchang University, Nanchang 330047)

Abstract As a medicinal and food resource, Fructus Mori has many biological activities such as antioxidation, hypo-
glycemic and hypolipidemic. In recent years, as one of its main chemical components, polysaccharides have attracted
much attention for their structure, biological activity and function. In this paper, research results reported at home and
abroad in recent years were summarized. The extraction and preparation, purification methods, structural characteristics,
biological activity and structure—activity relationships of Fructus Mori polysaccharides were systematically reviewed. Final-
ly, personal suggestions for future research and application of Fructus Mori polysaccharides was also put forward.
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