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Abstract: In this study, awater-soluble, crude polysaccharidewas extracted from Pleurotus geesteranus and the my celium polysaccharide
was obtained by deproteinization, discoloration, and purification using diethylaminoethanol (DEAE)-Sepharose Fast-Flow ion-exchange
chromatography and Superdex-200 column chromatography. The purity of the polysaccharide was determined using high-performance liquid
chromatography (HPLC); Colorimetric measurement of the total sugar, uronic acid and protein content; and physicochemical prop etties and
partial structural characteristics, studied by ultraviolet (UV), infrared (IR) and B-elimination reaction methods. T he in vitro antioxidant activity of
PMP-2a was determined by superoxide radical and hydroxy| radical scavenging assays. The results showed that PMP-2a was a homogeneous
polysaccharide, consisting of Rha, Glc, Gal, Man, and Ara in a molar ratio of 1:13.18:2.19:7.23:3.15. Thetotal sugar, uronic acid, and protein
content.of PMP-2a were 82.6%, 19.8%, and 10.6%, respectively; no nucleic acid was found. Typical absomption bands of polysaccharides and
glycosidic bonds in a=D-py ranoside were found in the IR spectrum. The molecular weight was 9.28 x 10* Da, and the p-elimination reaction
indicated tha PMP-2a was linked to peptide chains through an -O- bond. PMP-2a showed significant superoxide radical- and hydroxyl
radical-scavenging activities in a dose-dependent manner.
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V475 2% M 2% BB 0.02 mol/L /) PBS (pH 7.2)
84 VA, 12000 r/min B.0> 8 min, B 5mL R, i
DEAE-Sepharose Fast Flow &% (2.6>60cm), 0~2
mol/L NaCl ¥ BOESREE VERE, FE N 1 mL/min,
EIEE 5 mL, BRER-BEAVERI, DLES REALGER,
DL Acao NWONVAERR, il e ik, & I —e i
U, JRAR BT AR T IRAT 52 TR 2R 2 HE PMP-1,
PMP-2 1 PMP-3.
1.2.2.2 HE I sEREZEHT

¥ PMP-2 F§ 0.02 mol/L ] PBS (pH 7.2) Ficil ji%
10 mg/mL (MR, 0.22 pm fALIE it v,
AKTA, Superdex-200 (1.6cm>60cm) EEfik: 2T,
PBS ¥Efii, ik 1 mU/min, SEEUE 3mL, 3K 215
nm. 254 nm. 280 nm fEZAS I,  [RIEH R - U BR
BERTI, A3 0EUSCEE, RGBT AR T 1R1S PMP-2a,
PMP-2b.
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KH HPGPC ¥£Bl, izt faifkk ZORBAX
GF-250; JshAHAXZE /K, WEA 1 mUmin; AR
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1.2.4 PMP-2a &9 483t 5% i e

K H HPGPC 11, JERAELH] 1 mg/mL brifd 5
BE Dextran Tiox Tao~ T7ov Ta0os Tocos Tsoo &R, KA
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Fig.7 Scavenging effect of PMP-2a on superoxide anion radicals
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