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Abstract: In this study, physicochemical properties, acute f:)xicity, immunomodulatory and anti-oxidative effects of polysaccharides
isolated from honeycomb on the immunesuppressed mice were analyzed. Physicochemical properties of polysaccharides isolated were
investigated by the high performance liquid chromatography and spectrophotometry. The results showed that honeycomb polysaccharides
contained 75.77% total sugar, 13.83% protein, 0.19% uronic acid, 4.20% reducing sugar, and they did not contain polyphenols. The composition

of honeycomb polysaccharides includes arabinose, glucose, galactose and so on. The oral acute toxicity test revealed that the oral

tolerance dose of honeycombe rides for both male and female mice was larger than 10000 mg/kg, which belonged to the actual
non-toxic 1. wunosuppressive mice model was established, and immunosuppressed mice were administrated at different doses of
honeyc@ polysaccharides. The results showed that compared with the model group, all the different doses of polysaccharides could
significantly. increase the content’of hemolysin and the activity of superoxide dismutase (SOD) and catalase (CAT), and also significantly
decrease the level of malondialdehyde (MDA) in serum. The medium-dose group showed significant differences compared to the model group
(p < 0.01). In this dosage, the OD value, the activity of SOD and CAT in serum were increased to 0.09, 125.07 U/mgprot and 13.85 U/ml
respectively. In addition, the content of MDA decreased to 4.89 nmol/ml. This result indicated that the honeycomb polysaccharides could

effectively antagonize cyclophosphamide-induced immune suppression and enhance antioxidant function in immunosuppressed mice, had good

development potential in the field of medicine and food.
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Table 1 Monosaccharide composition of comb polysaccharide

f%%’ i ERR e 4894k BAEIER
[@/min  /(mAU*s) /(mg/L) IR
11.19 251.97 13.4 HEE 0.08
13.98 98.86 15.51 RALF] B4 0.09
14.68 330.04 15.41 AHE 0.11
15.57 140.02 9.09 REAE 0.05
19.22 193.01 5.75 F5UABEER 0.03
20.65 197.86 15.14 RIEF AN 0.08
23.15 2566.51  165.58 HEHE 1.00
27.6 247348 13828 F 345 0.84
30.16 246.74 14.86 RAE 0.11
3142 717673 419.66 T 35164 3.04
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Fig.2 Ultraviolet spectrum of comb polysaccharide

250

36:]0 34‘00 32:10 30;]0 23;!0 26:]0 24‘0[] 22:1[! 20:10 IS;JO lfﬂl}ﬂ 14;]0 IEll'I[J Iﬂll]ﬂ 8[’10 fnjm
B 3 ERRSHERLI SR
Fig.3 Infrared spectrum of comb polysaccharide
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Table 3 Effects of comb polysaccharide on the level of

hemolysir and IgG in serum of immunosuppressive mice

207 FZ/(mg/kg) ODAE(F#ME) I1gGOD1A
=@t R 0.12+0.01%* 0.39+0.04%*
AR xR 2R 0.01£0.00 0.13+0.01
FELpES BB 48 - 0.10+0.01%* 0.34+0.04%*

L i%iill-a: 25 0.03+0.01* 0.13+0.01

AR F 40 50 0.07+0.01* 0.130.01

LRk 100 0.09+0.017* 0.130.01

Pl 200 0.05+0.01* 0.12+0.01
W *p<0.05, *#p<0.05.
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	由上图得知两组小鼠给药前后体重变化，p>0.05，无统计学差异。且在喂食期间，小鼠活动如常，被毛洁白光泽紧贴皮肤，眼红明亮，肌肉紧张有力丰满，尿便正常，无小鼠死亡。本实验按照限量法以剂量10000 mg/kg连续灌胃14 d，观察期内在此剂量下小鼠无任何不良反应，认为巢脾多糖的MTD值大于10000 mg/kg，此剂量相当于500 g/人，据此按照GB 15193.5-2014可判定巢脾多糖为无毒物质[14]。

