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Research progress on extraction, purification and physiological activity of
natural polysaccharides
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ABSTRACT: Polysaccharides are carbohydrate macromolecular substances distribute in the nature widely, with
varieties of physiological functions and biological activities, which are one of 4 basic substances for maintaining life
activities. Polysaccharides have not only attracted much attention in the realm of food development, but also owned
broad space for the development of medicine and health care, which have drawn researchers’ close attention.
However, the extraction and purification of polysaccharides are difficult, and the in-depth understanding of their
biological activity mechanism is also lacking, which limits the application scope of polysaccharides. This article
summarized the research on the extraction and purification of polysaccharides in recent years, also analyzed the
advantages and disadvantages of each method, simultaneously, summarized the physiological activity research and
mechanism of polysaccharides, then analyzed the cases in current, and prospected the development trend of
polysaccharides for the future. It is expected to provide important reference for the in-depth study of its mechanism
and the development of food, health products or drugs, gradually build and improve the production system, and
promote the development of polysaccharide product technology and functional application.
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Table 1 Other extraction methods of polysaccharides
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ik BURARFIE PEHEA] 19.55 min, BHE EL 1:50 (g/mL) TH 11.16% (22]

M FEVRIBRE IR 15%, R F7KF 1.0 MPa, ARBREE N 80 s 17.49% [23]

HE AR I WORLEE 1:27 (g/mL), $EBUSE] 136's, PEBGRE 58 °C, HE 140 V 21.23% [24]
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Table 2 Other activity studies of polysaccharides
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