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Structural characterization of a polysaccharide from cultured
Cordyceps militaris with antioxidant activity
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Abstract: A polysaccharide W-CBP80 | was isolated from the fruiting bodies of cultured Cordyceps militaris
and characterized using GPC,GC-MS,IR,™H NMR and *C NMR. The results indicated that it contained o—type
glycosidic linkages and was mainly composed of a—mannose,x—galactose and a—glucose. Its main component
was low molecular weight polysaccharide with M,, of 8.93x10°. In addition, W-CBP80 | exhibited scavenging
capacities against DPPH, hydroxyl and superoxide radicals in the antioxidant assay in vitro.
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Fig.6. “C NMR spectra of W-CBP80 I
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Table 2 Result of molecular weight of W—CBP80 I

PREAIN ] Cmin) AT 3 (%) HI 5 T HM, WA 53 1 HEM, HEETEM,  AISEED MM,
6.94 1.35 255010 347780 355990 1.40
9.27 1.93 29207 29439 29230 1.00
12.13 96.73 8255 9296 8933 1.08
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Fig.7 Scavenging effect of W-CBP80 on DPPH and
hydroxyl radical

100 [
30 —e— DPPH iR %
—o— A HIEERE
: 60 —— Y T A R R
ﬁ 40
20
O 1 1 1 1 1
00 01 02 03 04 05 06
Z A (mg/mL)
K18  W-CBP8O I XJDPPH [ 2 32 1 HH 3L R = I 2 1 1
FH 2 [ By P
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