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Purification, PreliminaryComponentAnalysisandStructure Identificationof Fungi Polysaccharides
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Abstract: The polysaccharides of fungi were studies in this paper. The two kinds of EPS were obtained by Sephadex
G75. Then the components of these EPS were considered by thin-layer chromatography, and they were xylose, mannose, glucose
and rhamnose. Final ly, the structures of polysaccharides were analyzed preliminarily by infra-red spectrum.
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Fig.1  The effect of quantity of alcohol on sedimentation of crude
extracellular polysaccharide(EPS)
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Fig.2  UV-light scanning of EPS
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Fig.3 The elution curve of EPS by Gel chromatography

Fig.4  The picture of thin-layer chromatography
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Fig.5  The infra-red spectrum of EPS [
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Fig.6  The infra-red spectrum of EPSII
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