Open Journal of Nature Science H#AR}2£, 2017, 5(3), 268-273 Hans X
Published Online July 2017 in Hans. http://www.hanspub.org/journal/ojns
https://doi.org/10.12677/0jns.2017.53037

Research and Development of
Polysaccharides from
Anhui Mushrooms

Shaopu Gao?, Liyuan Zhou?

'Anhui Zhengbang Judicial Authentication, Hefei Anhui
’Hefei Product Quality Supervision and Inspection Institute, Hefei Anhui
Email: rawjade@163.com

Received: Jun. 16"’, 2017; accepted: Jul. 7"’, 2017; published: Jul. 10th, 2017

Abstract

As a mountain treasure, Anhui mushrooms (AM) have stood in the finest raw materials due to its
palatable nature. As a critical and active substance, AM polysaccharide has a variety of pharmaco-
logical activities and bright prospect for development and utilization. Based on the analysis of the
relevant literature for AM polysaccharide, herein we describe the research progress of AM poly-
saccharide as well as reveal its industrial development and utilization. It is suggested that at
present the research and development of AM polysaccharide is in the “evolution period” with su-
perb potential. Whereas meanwhile, AM polysaccharide lacked development at the industrializa-
tion, and its natural resources have not been transformed into industry advantage. On the basis of
above, this study puts forward the potential product group and its industrialization development
prospect of AM polysaccharide, and anticipates developing and utilizing AM resources in multi
way, subsequently providing useful ideas and for improving AM resources value.
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Figure 1. Multi-approach utilization and product group construction strategy of
AM polysaccharide
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