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Study on the characterization and viscosity properties of
soybean polysaccharides
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ABSTRACT: Objective Low-temperature soymeal was chose as material, and water-soluble soybean poly-
saccharide (SSPS) was extracted using microwave combined with ultrasonic technology. Moreover, the physi-
co-chemical properties of SSPS, including monosaccharide composition, relative molecular mass and viscosity
were extremely studied. Methods The monosaccharide composition and molecular weight of SSPS was ana-
lyzed by GC and HPLC, respectively. Meanwhile, the effects of SSPS concentration, ion strength, temperature
and pH on the viscosity of SSPS were studied by rotary viscosimeter. Results The main monosaccharide com-
position of SSPS was galactose, followed by glucose, mannose, galactosamine, arabinose, etc. The average mole-
cular weight was about 274.752 k. The viscosity of SSPS increased with the increasement of its concentration, and
decreased with the increasement of temperature and pH. Metal ions (Na, Ca’ ", K*) has little effect on the viscos-
ity of SSPS. Conclusion The above results will be helpful for the potential application of SSPS.
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Fig. 2 GC results of standard monosaccharide
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Fig.4 Effect of SSPS concentrations on SSPS viscosity(n=3)
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