Structure analysis and rheological properties of
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Abstract: Huangshan Flower mushroom is a precious edible mushroom widely distributed in mount Huangshan,
Anhui, China. In this paper, a polysaccharide fraction HSPs was isolated from the fruiting body of Huangshan Flower
mushroom. The chemical structures, rheological properties of HSPs were investigated. The results of structural analysis
showed that HSPs had - (1—3) —D-glucan backbone with B— (1—6) —glucan side chain attached the O—4 of
backbone. Rheological analysis indicated that HSPs was a pseudoplastic fluid. It could form a gel with proper tempera-
ture and concentration. HSPs gel system had good resilience under different strain conditions. It had no time depend-
ence in selected range of frequencies. Also, it exhibited a certain tolerance on temperature. These results suggested
that HSPs cuold be used in food industry as a polysaccharide gel.
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