KIRF=EIWIE 5T % Nat Prod Res Dev 2014,26:111-116

X E4S:1001-6880(2014)1-0111-06

BB % B S MR IR N, B M5 T R A TR R o

fhgm, ) &, 1 & RRET
TR o) 214122

B CRPUKR IR R RO AT P B R I 220 (CY) % 2 W L el o 20808, 70 1
1 9.3 x 107 g/mol, 5 BB BEIE B2 , SAMIALRN ANE T 880 AR 22U, RUTE IR ) B2 A
SLH DPPH R 22X B0 21 19 Z2 WE BEA T R SMTU AR TR PRI A2 , OF LA/ B AR RAW 264. 7 A58 X T it
Fr e g I o Z52REEW] 2 208 BA B i b A v, OF L B — 2 M 8O &5 R et /) B
A% 20 R 5L, 5 R AR 0 NO 1 TNF - IL-1 116 \IL-12 SR 4RI 7RI BE ), 7R iZ 2 B — &
0 B 3 5 LI B

KRR : BUGRIETRIM s 20 PUARAL s S e i i
HE 5K S R285.5 XEARIRAG A

Extraction, Structural Identification and Bioactivities of
Polysaccharide from Fermented Cordyceps

FU Hai-tian, DENG Chao, WANG Min,CHEN Jing-hua *
School of Pharmaceutical Science , Jiangnan University ,Wuxi 214122 ,China

Abstract : The water-soluble polysaccharide (CY) was isolated from fermented Cordyceps through hot water extraction.
CY,with a molecular weight of 9.3 x 10 g/mol,was mainly composed of neutral polysaccharide. The backbone of the
polysaccharide was connected with B-glucosidic bond. The monosaccharide was consisted of xylose ,mannose , glucose and
galactose. The antioxidant activities of CY were investigated using reducing power, hydroxyl assay and DPPH scavenging
activity assay in vitro. Additionally, the effect of CY on immunization was determined using a macrophage RAW 264.7
model. The results demonstrated that CY had antioxidant activity with a dose-dependent manner. Moreover, it induced
immune enhancement effects characterized by promoting proliferation of macrophage, cellular secretion of NO and cyto-
kines,such as TNF-a,IL-1,1L-6 and IL-12.
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Fig. 11 Effect of CY on IL-1 secretion of mice macrophages
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