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Table 1 Extraction method of polysaccharides from N. aurantialba fruiting body

Rk ER N FRBE RERRLTZ RBEIY  HFH Lk
KAk - - 1:20, 3k 7 4 h,3 %k - [11]
- - 100 °C,10 h 8.00 [12]
BRE R G MR (BRARME ) BRIBUR A 120, 3K ,3 Kk 20.64 [13]
PR A ERGR R RIRRH 100 °C,1:40,1.1 h,3 % 26.19 [8]
v B ik ik G2PRE ZREE 1:41,60°C,3 h 7.90 [14]
RERBGE PHEZRSEAERR Haw REHE L EE, 1:80,400 W,30 min, 17.36 [9]
s R AL AT ) R BUR E 30 min,70 C
B ik IE SR By bk B B MR A B RJRHE,10%,50 °C,3 h 4.60 [15]
fig B 18]
vy B ik R B B AF Y H B A B m 20.50 mg/g,347:1, 12.69 [10]
T R RBGRE R 52 °C,52 min
T 8]
1.1.2 WRRZERERE REWEREREAR —8THE, 301 TIRE RSB &0 Fiz

TON T A R TS R R KRR B
Ir WY TR 22 AR N TR, 09 7 S BoAT R I O
32 7 BRI T T A AR R H R 22 4
WARTR)Z KB BOR B AT BP9 & R 5, — S
FEH AL T 22 R A e Wl 76 < B 207 10 A 1

S, XBREAFRILL RS AR R I AR
SR 14 d R B0 BV 2R BRE B
UUBH TGS T 66 mg/L M HZH, &S
P T KBRS IR LB T, & 4 B 2214k
AR 2 2 T o3 B U5 K H el R R R
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Table 2 Common separation and purification methods of polysaccharides and its characteristics
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I 3L ol FH 90 32 A5 BOHL 2 0 5 4 ML 2 i ik
D101 KALW AR, i DEAE FF 16/10 &
T 22 e JZ M Fll Sephacryl S—400 HR % % 2 #r 15

B[R] 21 43 ¥4 — 4l 2 TAP-1  TAP-2 TAP-3,

ANTR) ) 43 B8 Al A 7 1 2 ) 4 - 22 W 110 465 4 it
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Table 3 Separation and purification of N. aurantialba polysaccharide

5B A B

% 4B R R s G PP % ¥50 5 BE ik
FEAR H,0, i #&#7i%  Sevage i Sephadex G-100 TAf1 . TAf2 [11]
T EAR - By % Sevage %  Sepharose 4B % A % B [12]
F EAK KB E B % Sevage %%  Sephadex G-200 JP-1.JP-2 [31]
F Fk A8 R ARk DEAE-Sepharose , TAPA TAPB . TAPC.TAPD . [32]

Sephacryl S-500 TAPE
F F Ak - - DEAE Sepharose TAP-1.TAP-2 TAP-3 [34]
B LR R B R H,0, i ##7i%  Sevage i Sephadex G-100 TAf1  TAf2 [11]
R & - Sevage #* - CLQP [21]
R &2 R ILBE G B M % Sevage 3 DEAE FF 16/10. TAP-1.TAP-2 TAP-3 [33]
Sephacryl S-400 HR
Fa T R Wik EATE Sevage - TAPS [24]
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B ER T L, PR R E R T U
a-(123)-H&EW, \T&H 2057 it
K, SR HME LA, Yuan 2509 FH G 1 2E x4
HLZ R RAemE K, FRENEHL
B, SR 532 F NMR AR SIS 43 i 1) 4 B2 0
MIZEFHEAT T PR LT o 25 R WoR & H 2R
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B B BRI B % Wl T 192 T mi 1) 5% 3% 42 31 o
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I E
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KU T G BT S I B < K o 2 W A AR
GH TR ON G H 2R,

FIRT 8 H- 220 09 23 7 B SRl 2 A OB
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S oh T2 ol IR 2R R T R, T 2R R S AR
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Table 4  Structural features of N. aurantialba polysaccharide from different sources

% 48 kR BT ik >F R Eh PRAR (R0 FR) AR T X AHF Lk
F AR #oKFIRFE 3.0x10~5.0x10°  Xyl,Man,Rha,Glc,GlcA a-(1-3) [11]
T 5k HoAKFRE 10~10° Gle,Man, Gal - [12]
T %1k HAFZFE 1.8x10° Gle,Gal,Rha, Xyl, Man B-(1—-3),-(1—  [31]

4)
F 54k HoKFRE 1.6x10° Man:Xyl:GleA=3.1:2.9:1.2 a-(1—3) -Man [32]
F 1tk #woAKEPE 1.35x10° Man:Xyl:GlcA=1.5:4:1 a-(1—3)-Man [40]
F =k HAKFRE 6.24x10° Man:Xyl:GleA=3.0:1.0:1.0 a-(1—=3)-Manp—a-  [34]

(1=2),B-(173)-
Xylp,ﬂ _(] *)4) -

GlepA
WKL BER BERRERE NA Fuc,Xyl,Rha, Ara,Glc,Gal a—-(1—3),a-(1— [41]
Dl ,a-(1—-6)
Bk A Bk BORZRFE 3.0x10%5.0x10*  Gal,Glc,Man,Fuc,Rha - [11]
WKL R B BRIk 1.4x10* Ara:Xyl:Man:Glc:Gla=0.1:1:4.5:13.6: — [21]
12.7
WK R W B BRI E 1.37x10° Fuc:Ara:Xyl:Man:Gle:Gla=0.19:0.13: a-(1—3)-Man, a- [33]
3.75:7.10:1.00:0.075 (1—3)-Gle
JoF K B iR B S BRIk 2.92x10° Man—N:Man:GlcA:Glc:Gal :Xly =3.3: - [24]

52.0:4.1:2.4:1.8:36.4

 :Gle. 15 % B ; Man. H 80 ; Gal. 2 ZU8E ; Xyl AH ; Ava. BT HE ; Rha. BUZEWE ; Fuc. 5 B0 ; GleA. ) 25 M % 2 ; Gal A, 2 ZLBHEE 2 ; NA.
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Fig.1 Immune regulation and anti-tumor mechanism of N. aurantialba polysaccharides
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Fig.2 Antioxidant mechanism of N. aurantialba

polysaccharides
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Fig.3 Hypoglycemic and hypolipidemic mechanism of N. aurantialba polysaccharides
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Research Advances on Naematelia aurantialba Polysaccharides
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Abstract Naematelia aurantialba is a rare colloidal edible fungus endemic to China. It is often used as traditional

medicine and food due to it was excellent nutritional value and biological activity. Many studies reported that polysaccha-

ride was the main active component of N. aurantialba. Also, the study showed that Naematelia aurantialba polysaccharide

has many functions such as anti-oxidation, anti—inflammation, anti—tumor, anti-hyperlipidemia, anti—diabetes and immune

regulation. In this paper, the research progress on the preparation, structural characteristics, biological activity and in-

dustrial application of N. aurantialba polysaccharides was reviewed, in order to provide important theoretical basis for the

further study of its anti—aging effect and the development of natural food, functional food.
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