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Research progress of Misgurnus anguilanguillicaudatus polysaccharide
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ABSTRACT: In recent years, with the rapidly development of Misgurnus anguilanguillicaudatus breeding and
industrialization, the development and high-value research of Misgurnus anguilanguillicaudatus resources has become a
hot spot. Misgurnus anguilanguillicaudatus is a kind of nutritious and healthy food rich in high quality protein, fatty
acids and trace elements, and has a variety of health function and medicinal value. The Misgurnus
anguilanguillicaudatus polysaccharide is a kind of free neutral polysaccharide extracted from Misgurnus
anguilanguillicaudatus, which plays an important role in anti-hypoxia, anti-tumor, anti-oxidation, immune regulation,
hypoglycemi and anti-inflammatory. This paper summarized the preparation methods, separation and purification
method, structure characterization, biological activity research, and the development of deep processing products of
Misgurnus anguilanguillicaudatus polysaccharide, in order to provide theoretical basis for the high-value utilization of
Misgurnus anguilanguillicaudatus polysaccharide, and provide new prospects and directions for promoting the healthy
development of Misgurnus anguilanguillicaudatus industry.
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JE L BRI ) SOG4

FEFEUFE ) NaOH 75 10T e 85k 22 41525 14y 52 i 400
F5E %, FH 0.1 mol/L NaOH ¥ 4R BUe ik 2 M5 2= 1] 3k
2.24%, AHESF KA R0 I, E— MRV
VB2 EAS R il NaOH e 9 FH il kK, 24 NaOH #¢
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RG] A 15.2 min ZEKE 18.1 min®Y, /LA Szl
Ui RS0 2 Bl B A B2 = DU B4 RE D i T Be, HL S
AR
4.2 nphiE

IEHBRT, NMR4IE A EH P03, 1.
P TR R . 4 L R 5 AR B Y e R Az A
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RZ, KEHIFEEREW], WRR Y 7 B aide i 288
W) BT RENS T RIS VA R, T BT U A i Y 2o 4
FEPE RN BT AT | R A T B
S BRI RE ) S I Ay TR
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Ve Z Mt 32 B i SRS BRI K 73.38%, [k 4EE
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44 FAHRE
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W EAT — 7 e R
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TR I 0 A O BRI e — i LA, T
e I 2 Bl B AR A2 05 i, R HoR IR R
B2 WA A g 5 AR R PR, BDILROME PR, He IR
B AE BB T HLAR R MR K RS @ 40
A3 U JR 1 LR 22 F TR 5 B 200 A -0 PO J 2 28 DR P15
IR ZR AT IAS R B T A B R AL A B, I i
EHETEE, PSRN, e RSB IRE . 2RI
WEHLRIALHE: (DIMHIES g MM, QuEEdialL. it
KRS B AMRSERAAR S 2R W, Q)R
R AR LS G, R S R BURME (4T G
0 TR P e R A IR SR AR ZHOU 272 9y
ZEIR R DRGSR 50 me/kg VRS2 A o] LA R /N
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1.6 mmol/L FF&ZE 1.4 mmol/L . K% & 5 F1 N [E fis Kk 57
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K- REAR, 1L 375 8 4R A A it 5 T i, LT KO Bt
WRETH R MG K, X R UTVR B 20 A B iR o . Bt
RAPUA K, VR AT GE S I6 T VROBE IR % A9 — A
TAEREE
46 i &K

SRE AT AEALABANE Y 5k, wd v, kgl
Mafatk . ek BIRAE X, BEHLAAE N N5 & RAE . £
B R AEHTRAE R RIAUHIL TS 060 a1k R 7 FoRS B R 1
FBKE, RS LESAEEFAR; G T 4008, %k
B AN R A fE 1, MBS A BN R R Rl
VIS T YRk 2 B 5 Bl e S AR R A 24 AR A
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f55k 2 0 X K T IR 5 1 A 4 /0 S 4 A 3 o 4 i
KNy 49.0%; I /D FUL B9 0 M K AR R B 67.2 L sk
A>28 277 uL, HiEIZE Ky 58.8%; — /N BLH- R b ik
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£ 4 R 0N R B Roh L Al E R 9.4 cell/mm’
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B, YRk b G B R v, A RAE AL B T
E— 5T
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Hai kb, Jesk3 s T EEE M, RS EN T
RIEGNE, Foolh i 5g 3, X Ve 65kAE P T o o 1 T
2 ) P2 Y SRS VR N TR A B EE A kT R 2
AOBEEUAY B . FRARE IR | bR 25 S 5 T A gk b,
K 22 B v A G PR R 22 0 A I R B IE Y, R AL
A S R W . DA R AR LR Bk 2 B, 2 AR B
TR EZ AW IR R R S, HEAT 2L iy 35 A
htl. ZH ARG E WS BEERR, Rk
WA ERAR R 5 | 45 b R A B RE IR ABESE, AT BT B
JRBHk 22 W 4 2R 2 T R LA AL, O o R R
wi B BET T 2 B S A AR SR . X VR Sk A R R
A K AE AR R, T & T S Rk £, R R R
TR, A7 F) T e 3h Y o™ b B GE 1, A7 B T & 45 Je ki
BRI E T

g UL JR sk N R, R ARG 11T
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VR 22 W ORI 25 1 S5 A TS, IR R A 0 Sk 22 e
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MIFC . KFS 50 F BRI U Jr e S ks e 8, I
AT W) S 00 0 A FLPE 97 AR, 45 R BOR, MR E
i bk st [0 i 245 24 790 2 398 i i K, 3 2 W A2 DR kR
3 IS S EL A B 55 DA B T B £

6 B =2

ZHRAM %, ARG IO 3 B i)™ a2 i m] REAT
BORZES, ARARVLHK WS J5 1) 2 — 25 B e ik 22
Bl s L2, WRE R ZHHRICLZ, Bk,
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