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Anti-fatigue effect of the polysaccharide from Auricularia cornea
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Abstract: Objective: Auricularia cornea was used as raw material
to explore the anti-fatigue effect in this study. Methods: Awricu-
laria cornea is a new member of Auricularia polytricha. Male
KM mice were used to explore the anti-fatigue effect of polysac-
charides from Auricularia cornea (AP). Results: AP has no sig-
nificant impact on body weight. The biochemical analysis found
that glycogen contents in the liver and muscle were significantly
enhanced (P<C0.05) after swimming for 30 minutes. The accu-
mulation of BLA and BUN in the serum was inhibited; the level
of free radical was decreased. and the contents of SOD and GSH-
Px were increased (P<C0.05). Furthermore. the exhaustion time
was significantly increased in the AP100 and AP200 groups
(P<20.05). Conclusion: AP can improve exercise tolerance and
enhance the anti-fatigue ability of mice.
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Figure 2 Effects of AP on the exhaustion time of mice
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