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Anti—fatigue effects of polysaccharides from
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Abstract: To investigate the anti — fatigue effects of polysaccharides from Hericium erinaceus ( HEP ) and
monosaccharide composition.Mice were orally administrated with Crude polysaccharide from Hericium erinaceus
(HEPC) ,Neutral polysaccharide from Hericium erinaceus( HEPN) , Acidic polysaccharide from Hericium erinaceus
(HEPA)and distilled water. After 15 days, all mice were subjected to weight-loaded swim test. The exhaustive
swimming time, blood lactic acid, blood urea nitrogen and hepatic glycogen were measured. The results showed
that HEP especially HEPA could significantly lengthen the swimming time of mice, improve the mice hepatic
glycogen reserves,reduce blood lactic acid and blood urea nitrogen content. The HEP has anti-fatigue function
and the strongest was HEPA.After PMP derivatization,High performance liquid chromatography ( HPLC) was used
indicated that HEP was
heteropolysaccharide and consisted of mannose,rhamnose, glucose, galactose, fucose and glucuronic acid.
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for analyzing monosaccharide composition of polysaccharides. The result
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Fig.1 The elution curves of HEP
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Table 1  Effect of HEP on the
exhaustive swimming time of mice(x +s,n =10)
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Table 2  Effect of HEP on the

related biochemical indexes of mice(x 5,7 =10)

- BLA BUN HG
(mg/100mL) (mmol/L) (mg/g)

Xf B2 28.62 +2.37 24.35 +1.08 6.52 £0.91

HEPC  2332+174* 2017135 9.14+131"

HEPN 2459208 21.73+097" 878 +1.89"

HEPA  23.04+123" 1686+1.51"" 13.86+1.04""
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I, 225 B (p <0.01) .
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Table 3 The monosaccharide composition of HEP

o, AL (% )

HEebh B M LB A W
HEPC 258 273 3889 4553 7.1 3.17
HEPN 368 03 5689 3759 1.54 -
HEPA 13 09 6837 2182 5.15 2.46
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