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Abstract: Lentinan is a high-molecular—weight dextran derived from the edible Lentinus edodes ,which has im—
munoregulatory , antibacterial , anticancer, and antioxidant effects. This paper reviewed the extraction technology
of lentinan. Specifically, the pretreatment methods of lentinan for extraction and the main influencing factors of

the extraction rate were described. Furthermore, different pretreatment methods and extraction techniques were

compared and analyzed. Finally, we summarized the future development and utilization of lentinan.
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Table 1 Different pretreatment methods to treat lentinus edodes

T Ab B i b3 4 F ZHESR A PR I% S5 3Ck
IR K BHR L 1:35 (¢/ml) (10 °C 321 20 min POk 2.81 [15]
R e VERHE: 800 g, 4% 5 000 r/min, HH 20 min VRS 7.36 [17]

BB T 18% , HERHE 220 ¢/min, 150 °C, 3% 250 v/min T 9.23 [18]

Bl U R BHREE 1:60 (g/ml), JE 77 140 MPa, 90 °C POk 6.75 [19]
MG CO, ik JJ7 30 MPa,40 °C,CO, it 25 L/h,2 h Pk 6.57 [20]
Pk [ 370 STk I 3 2 & T PR+ BRI T S 6.2 [21]
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Table 2 Different extraction techniques to extract lentinan

PR PSR PR I% EZ BN
PRI BHR L 1:20 (¢/ml),90 °C,4 h 9.70 [30]
[i7erS BHREE 1:20 (g/mL) (RN 0.2 mol/L =& Z BRI ), 12 h,3 K 3.24 [31]
L3S B L 1:30 (g/mL) GEFI M Na,COs KIEHE) ,90 °C,pH10,2 ¥k 12.5 [32]
it BHE L 1:15 (g/ml),40 COREES 7.11% SF4EE T 6.82% i 3.69%),4 h 37.07 [34]
R A O o BETET 0.9 g, MTIRYETERY 6 g, Z24k)IK 24 ¢ 323 [25]
P I BHEEE 1:30 (g/mL), HF7HI% 300 W, ] 25 min 25.71 [35]
Tl i BHBLE 1:30 (g/mL),90 °C, W] 3 min 475 [38]

®3 TRASEHRARNEESHE
Table 3 Extraction of lentinan by different compound techniques

HEHAR PR PEHCR % E =B
R T I e BRE L 1:15 (g/mL) , #5755 (70 °C .12 min)-E##(60 °C .50 min .pH 5.5) 12.46 [41]
TR RREHE 1:35 (g/mL), f3 (70 °C.2 min)—##7 (20 min) 9.45 [42]
I K - 75 I FRRLE 1:20 (g/mL),3 ¥, FIEFK (110 °C.7 minJE ) 7 MPa)—#4 (300 W) [43]
it it — e e FAOK A (pHA.5 . 45°C 10 h) - E#AIK (115°C .80 min) 23.6 [44]
Tl — e e HAIK BHEEE 1:50 (¢/mL) I (640 W .6 min)—f FE#A/K (115°C 100 min) 13.6 [45]
R - TEHOK BHAFE 1:50 (g/mL) R (250 W .8 min) - JEHUK (108 °C. 100 min) 272 [46]
WL - XK BHR L 1:50 (g/mL) SUKHH (19% 87 R £ -26% 155 ) .80 °C .30 min 13.66 [47]
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Table 4 Other extraction techniques to extract lentinan

e TN PRI PEHHR % E= BTN
Eias BRI 1:21 (g/mL),2 W (pH B> 5159 4.2.8.6),66 °C,46 min 7.351 [16]
IR FHEHE 1:25 (g/mL), L& 150 V,90 5,3 Ik 6.83 [48]

M K BRI EE 1:30 (g/mlL), 150 °C, 5 min,2 K 15.7 [49]
e BHRHE 1:35 (g/ml),4 min,350 MPa,55 °C 8.96 [50]
BOKAHH BUKH (R 2 % 24%-TR R 30%) [51]
[EELY FHELE 1:50 (g/mL), 121 °C,30 min [52]
PR i BHREEE 1:25 (g/ml),90 °C,5 min 5.05 [53]
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AT R o Rk, Nl i AN B R R AR T
T I TSR HCEAR N 2l 22 IS A A SR A 2
PLEE, BT G B ANEL, 22 7 k™ ) A 16
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