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Relationship between the content of polysaccharides,flavonoids and
polyphenols from the sporocarp of Phellinus linteus and
the antioxidant activity
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Abstract: To evaluate the antioxidant activity of active compounds in phellinus linteus, ferric reducing ability of
plasma(FRAP) was used to evaluate the antioxidant activity, spectrophotography was used to determine the
content of polysaccharides,flavonoids and polyphenols in seven extracts (water extract,alcohol extract, crude
polysaccharide , residual liquid after alcohol sink and methylene chloride, ethyl acetate, n—butanol extracts
respectively). The results showed that,the antioxidant components were found in alcohol —soluble part,the
antioxidant activity appeared positive correlation with the content of polyphenols and flavonoids (R2=0.9977 and
0.9950 respectively),polysaccharides played a less significant role than that of polyphenols and flavonoids,
polyphenols and flavonoids were the main antioxidant components.
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Table 1  The antioxidative activity of extracts @£SD,n=3)

-y IKIEY) ilEZ x| FEy BT v
" PL, PL, PL, PL, PL, PL, PL, PL, ‘

FRAP

120.71£1.63  124.12+£2.45 43.45£2.75 61.64+3.01 245.23+5.96 355.63£7.61 226.43+4.89 242.61+7.63 1000.0£10.59
(mmol FeS0,/100g)

K2 PRIV 2 By 2 B R G%=SD, n=3)

Table 2 The content of flavonoids, polyphenols and polysaccharides in extracts (x%=SD, n=3)

. K HZH W WL LT
e PL, PL, PL, PL, PL, PL, PL, PL,
el B 34.41+1.74  39.55+2.56 16.61+1.46  22.36+2.10

17.35+2.26  19.37+1.87 9.02+3.02 12.64+2.64

g
o IH T
B ED D

QR
=

15364242  16.61£1.63  20.04+2.75  21.15+3.12

3 AW PRI L 2 19 & 5 G+SD, n=3)
Table 3 The antioxidant activity and the content of flavonoids and polyphenols in extracts &®+SD, n=3)
o wE h L L -
ARG TR JRAME ETH AT —HWR LB IETHRE ‘

355.63+7.61 183.45+324 1442.96+2.45 69.43+£3.56 242.61+7.63 117.43+3.47 850.02+4.63 56.60+6.24 1000.0+10.59

FRAPff{
(mmol FeS0,/100g)

T £ (%) 39.55+2.61  9.66+1.52  4831£3.23  3.6+1.20 22.36+2.56  52+1.06  4228+3.58 5.1z1.15
LW (%) 19.37+2.15  5.3+1.29 21.64+2.08  1.5£1.17  12.64+1.35  242+1.12  21.36+2.87 2.3+1.46
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