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Advancesin soluble polysaccharides from legumes
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ABSTRACT: Legumes, as sources of protein and oil with better quality, have been widely investigated, and
also legume polysaccharides have been reported recently, especially from the soybean. Legumes are
becoming more and more popular with consumers’ increasing attention to health. The legume soluble
polysaccharides’ structures, bioactivities, and applications in food industry have been summarized in this
paper. The soybean soluble polysaccharides are acidic polysaccharides and have a pectin-like structure.
Soybean soluble polysaccharides possess antitumor, antibacterial and antioxidant activities, and have been
widely used in food industry. The partial structures of the polysaccharides from the black soybean (Glycine
max), the common bean (Phaseolus vulgaris) and the mung bean (Vigna unguiculata) have been reported.
The first two polysaccharides have good bioactivities such as promoting myelopoiesis activity in the bone
marrow and preventing the colon cancer, respectively, however, the reports on polysaccharides of other
pulses are limited.
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