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ABSTRACT

Intracellular polysaccharides (iP) and extracellular polysaccharides (eP) were separated and purified from Coriolus versicolor LH1

mycelia and its culture mediem, respectively. iP and eP have been characterized for their α-glucosidase inhibitory, antioxidant

properties, and chemical components. Two polysaccharides fractions (ePL-F6-2 and iPL-F5-5-1) were extracted, separated, and

purified from LH1 mycelia and its culture medium by using microwave extraction technology, a DEAE-SepharoseTM CL-6B

column, a DiaionR HP20 macroporous adsorption column, and a SephadexTM G-50 gel-permeation column. The principal

constituents of ePL-F6-2 and iPL-F5-5-1 were polysaccharides-composites. The α-glucosidase inhibition activity, IC50 values, of

these two fractions were 0.9 mg/mL and 0.8 mg/mL, respectively. The antioxidant activity, EC50 values, of the best activity fraction

was ePL-F6-2 in 0.2 mg/mL. The type of α-glucosidase inhibition was competitive owing to the glycosidic bonds (α-1,4-glucosidic

linkages) in the iPL-F5-5-1, and noncompetitive in ePL-F6-2. In our research, two-stage separation and purification strategy instead

of the Sevag method to obtain purified polysaccharides from the iP and the eP of C. versicolor LH1 mycelia. Furthermore, the

ePL-F6-2 and iPL5-5-1 fractions have potential to treat diabetes because of their α-glucosidase inhibitory activity.
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