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Abstract: The contents of polysaccharides, triterpenes, ganoderic acid A, ganoderic acid C1 and ganoderic acid F in
Kangding Ganoderma leucocontextum were analyzed by pharmacopoeia and HPLC. The antioxidant activities were
evaluated by DPPH- and ABTS" scavenging abilities and total antioxidant capacity, and hypoglycemic activities were
evaluated by the inhibitory effect on a-amylase and a-glucosidase activities. The results showed that the contents of
polysaccharides and triterpenes in Kangding Ganoderma leucocontextum were 1.15% and 1.50%, and the contents of
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ganoderic acid A, ganoderic acid C1 and ganoderic acid F were 0.052%, 0.020% and 0.064%, respectively. The antioxidant

activities and hypoglycemic activities in vitro showed that ICs, values of polysaccharide extract for DPPH- and

ABTS" scavenging were 0.75 mg/mL and 1.24 mg/mL, and ICs, values of a-amylase and a-glucosidase activities were

1.45 mg/mL and 1.97 mg/mL, respectively. The IC,, values of triterpenoids extract for DPPH- and ABTS™ radical

scavenging were 0.65 mg/mL and 1.06 mg/mL, and the ICy, values of a-amylase and a-glucosidase activities were 1.44 mg/mL

and 1.09 mg/mL, respectively. The results of this study show that Kangding Ganoderma leucocontextum contain high

content of functional components, and presented favourable antioxidant and hypoglycemic activities, which would provide

the theoretical basis for the development and utilization of Kangding Ganoderma leucocontextum in food, medicine and

health products.
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Fig.1 Chromatogram of reference substance
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Fig.2 Chromatogram of Kangding Ganoderma leucocontextum
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Table 1 Standard curve of polysaccharides and triterpenoids
from Kangding Ganoderma leucocontextum
DRSSy FrifEihZl LM (ng/mL) R
EZi y=0.0058x—0.0026 12~72 0.9991
B y=0.0263x-0.0602 4~20 0.9988
REMRA y=5.3462x+0.2203 10.42~83.33 0.9994
REWCL  y=92706x+4.1787 5.23~83.33 0.9995
RERF y=4.3738x-6.5697 10.42~83.33 0.9999

K2 WERZZEEN =SSR
Table 2 Contents of polysaccharides and triterpenoids in
Kangding Ganoderma leucocontextum
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Fig.3 DPPH free radical scavenging ability of Kangding
Ganoderma leucocontextum polysaccharide and triterpenoid
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Fig4 ABTS" free radical scavenging ability of Kangding
Ganoderma leucocontextum polysaccharide and triterpenoid
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{EALAIS, AT IA R 15855 o Bl T AN R,
SCAEIG I, IR T 58 . YRR HEE Y 0.25 mg/mL
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Fig.5 Total antioxidant capacity of polysaccharides and
triterpenoids from Kangding Ganoderma leucocontextum
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PEZE R (P>0.05) . I/ BEE WS D93 il 285 in

2518, MR EEIRF) 10 mg/mL, BRI, FRER L

HEFN = MEFEHINT a- Ve TS D H ZR 53-8 5] T

85.81%. 63.72% K1l 72.68%, =& Xt a-FEMTEERG T
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Fig.6 Inhibitory of a-amylase activity of polysaccharides and
triterpene from Kangding Ganoderma leucocontextum

2.3.2 o MIEDPET EEAE YRR GE ST VR o R bR
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WASWIHE R . (H SR BE AT 5 mg/mL B, il sc R
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FE R BN i EEU AT o- AP BN R
SRAYBRF] T 74.62% Fl 82.36%, {H —H 2555 %
(P>0.05) o &40 X a-TEMBEFSE PERDHI A4 1C,,
{ES3 50 1.97 mg/mL F1 1.09 mg/mL, FHHFRE R 2
SR o- AR I PE R R T b
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)T B AR [RITE PR o5, XL 8l 23R N
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Fig.7 Inhibitory of a-glucosidase activity of polysaccharide
and triterpene from Kangding Ganoderma leucocontextum
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AMWIFELEREH], HEE R 254 5 TS TE T,
H WA =i P2 B & 5o 1.15% 1 1.50%, =
TG E SR, H S H WA R AE L b AT 3R )
e, ZBHEEWIXT DPPH A1 ABTS' [ 3L 5 A1
T o-VERI R o T ZRHE T B TR A0 1 B B2 5531
7 0.75. 1.24, 1.45 Al 1.97 mg/mL. — i #2 B %
DPPH Fl ABTS" | H RET5 BR AN H] o-UE 43 B FI a-
HIZTHE B PR RO E S35 0.65., 1.06. 1.44
F11.09 mg/mL. Wi R 2 HA RIS NTE L.
R MUBB TS o EAPASIF AL A T BA R e —
i R R O, X T HU AR B LA A4S b
PEAT T 2555, Je AT X AR A s ) A 7
ST, FHFRATZHR HARATE RS FIBHATE A
MR, A PN A 22 )22 T 25 58 H U A AR R IR OB 1 338 14
FHRAIRITHAEFINLEL, S RAE R 2 AEh T E IR I
WEDT T A B 24 AR AR T R S A4 D7 A2t 2]
e i

S 30k
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