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Recent Studies on Antioxidant Activities of Fungal Polysaccharides
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Abstract ; Fungal polysaccharides are regarded as one of the most promising new resources of antioxidants with low toxic-
ity, high safety and extensive sources. The research on polysaccharides of antioxidant activities had been one of the focus
of polysaccharides and antioxidant field. Recent studies both at home and abroad on the structure, extraction and evalua-
tion method of antioxidant activity of fungal polysaccharides were reviewed in this paper so as to offer references for the

research , the development and the use of fungal polysaccharides.
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