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Research on in vitro simulated digestion of polysaccharides
from Stropharia rugosoannulata
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Abstract: A homopolysaccharide(SP-1a) was extracted from the fruit bodies of Stropharia rugosoan-
nulata. By simulating the digestion of human gastrointestinal tract in wvitro and combining physico-
chemical properties with in vitro antioxidant activity, the changes of SP-1a in the simulated digestive
system were explored. The results showed that saliva had no significant effect on SP-1a, but in gas-
trointestinal digestive system, with the increasing content of reducing sugars, the molecular weight of
SP-1a gradually decreased, the surface morphology of SP-1a changed from large flakes to reticular ag-
gregates, and it showed different pyrolysis reactions at high temperature. The results of in vitro an-
tioxidant experiments showed that SP-1a gastric digestive products had strong « OH scavenging abili-
ty, and intestinal digestive products had strong DPPH scavenging ability and reducing power. There-
fore, SP-1a can be digested in the simulated gastrointestinal system, and its gastrointestinal digestive
products have strong antioxidant activity.
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