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Abstract: To compare and analyze the difference of functional component content and structure of crude Phellinus igniarius
polysaccharide from different origins (Jilin, Hebei, Yunnan and Xizang), the crude polysaccharides of Phellinus igniarius were extracted by hot
water extraction and ethanol precipitation. The composition of monosaccharides, the preliminary characterization of structural and the content of
active components were analyzed by high performance liquid chromatography, Fourier infrared spectrometer and ultraviolet-visible
spectrophotometer. The results showed that the crude polysaccharide from Xizang Phellinus igniarius were had the highest content of functional
components , the contents of polysaccharides, total phenols, total flavonoids and total triterpenes were 58.81%, 11.11%, 20.96%, 4.49%,
respectively. It had the best thermal stability, and the residual amount after thermogravimetric analysis was the highest, and the mass fraction was
40.40%. The crude polysaccharides of Phellinus igniarius were mainly composed of glucose, mannose and galactose. There were O-H, C-H and
other characteristic peaks of polysaccharides in the spectra of polysaccharides, and there were acid polysaccharides, and there was no significant
difference between in crystal state. This study compared and analyzed the crude polysaccharides of Phellinus igniarius from four sources, and
found that the crude polysaccharides of Xizang Phellinus igniarius had the highest content of four effective components and thermal stability.
The chemical composition and structure of crude polysaccharides from different places were certain different. This study provided reference for
the development and utilization of crude polysaccharides from different origins.
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Table 1 The content of effective ingredients of Phellinus igniarius from different origins (%)
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Table 2 The content of effective ingredients of crude polysaccharide of Phellinus igniarius from different origins (%)
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Table 3 The monosaccharide composition of crude polysaccharide of Phellinus igniarius from different origins
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Fig.1 FTIR spectra of crude polysaccharide of Phellinus igniarius from different origins
2.5 TR M % B 43 1 BT

PR EEON Z PERI AR SRS Bt 7 EMRAESE . @8 (SEMD W RIDURA R - Hu 53
MRS, WA 2 s, MR EH 2N LS EARTESR . UK 500 (5776 20U RS 2 bl
PN TRELRE AN FIBR,  TBOK 2 000 15 7] MU 235 RSB 2 B A RUUBR, AL S st 2 9 A
a, HRIATZ LB, MRSl EAE R, PR 2Rt LR St R E 2
BlE— K TBOK 5 000 f5 AT LAOWER R, 5SS 2 RORIRCR, LS s 2 M AN ERIREATAR,  HEB A
—itd, FUIRER, RREH SRR IR A RIUZ SR, AT RER SR AL, TURSREHZ AU
MERIR, HEBAE—, AR BB, AR RS B R 2R @R s
SR Z S22 5 AT RE 2 T DM 2 BEA R AR . 205 R/ N PR SR A k24

S B, K

500 1% 2000 13 | 5 00 fi
(a) EHMRFEZHE

500 &% 2000 1% | 5000 %
(b) HALFTELHE



MR EmRE Modern Food Science and Technology 2026, Vol.42, No.2

2000 {% 500045
OFCES €20

X2,000 Aoum .+

bk
2000 £ | 5000
(d) PERRE

&2 AR e SR F R RERE
Fig.2 SEM image of crude polysaccharide of Phellinus igniarius from different origins
E: (a) EREFTALS B AMLTRMEAE; (b) FALEFA BB TRMEAE, (¢) ZhipaiEname T
BHAER; (d) BREAFHSEGMEE TR MEAR.

2,6 WAERFMSREERESN

AR S 2 R B R EI R, S45A - 3 Ak 4 al s, DUR B2 R A T =k e EE R,
F—MrBoE M 30 CTHHES] 160 CAA M, MUFhSEOH 2RI R KL 10%, Hrb SR st 2
()50 A0 2R R T HAR IR 2 0, XU I A = 558 204 h I B KA EE Sk 2 150, 28 I B M
160 CTHEZ 350 C, VUFhZEH LR RKLIN 45%, X BEERRRRIE, Hhamiga g
PR, 1k 52.37%, TMALREZ PR ERRRD, R 44.22%, XM TE—MEY, SHRAE TRk
R, WS SRR, U2 T RS BB A AR, RERD: HEBCN 350 CHR
600 C, TEMF B, DURh 2 HES HD, BRI iR 45 R BRI 2 R B R 2, 7 40.40%,
PP s 2 B R >, DI AFR e s, HIRR HMEHZIEANTIALR 20, Aae bR Zm
REMREZHE,

110 0.2

110 0.1
- Weight —— Weight
100 - Derivative Weight 01 1004 —— Derivative Weight
- F0.0
* 0.0 s %0 S
¥ g
80 =4 80 s
2 o 8 bor 2
= g = o)
5 70 S < &}
2 z ° 7 =
§ 029 (3 o
60 Z £ o2 2
s . =
2 .Z
035 Z
50 8 50 &
F-0.3
40 04 404
30 T T T T T 0. 30 r T T r - -04
100 200 300 400 500 600 100 200 300 400 500 600
Temperature/°C Temperature/°C
(a) (b)



MR EmRE Modern Food Science and Technology 2026, Vol.42, No.2

110 0.2

110 0.2

i - Weight
< Weight 100 4 - Derivative Weight Lot
100 - Derivative Weight X

90 4
90 0.0

80 4
0.1
70 4

F-0.2

Weight/%

P 60

F-0.3

Weight/%
Derivative Weight/(°C/%)
Derivative Weight/(°C/%)

50 50 4

T
'S

w04 E-0.4 40

30 - - - - T T T T
100 200 300 400 500 600 100 200 300 400 500 600

( "ljemperaturePC Temperature/°C
C

o
=3
in

3 TR e HE S AR A E R
Fig.3 TGA curves of crude polysaccharide of Phellinus igniarius from different origins
Z: (a) SHMEFTASBEOAETHLE; (b) MAEZHMEBEGATHAAE,;, (c) ZHEFTHAIENATHLAE,; (d) B
BEFHEZENAEHXA.
®4 TR HOREESENRES TR

Table 4 The thermogravimetric analysis table of crude polysaccharide of Phellinus igniarius from different origin
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Fig.4 XRD of crude polysaccharide of Phellinus igniarius from different origins
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