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Research progress on degradation of polysaccharides by y-ray irradiation
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ABSTRACT: Polysaccharides play an important role in human health which have a wide range of pharmacological
effects, such as antioxidant, anti-tumor, hypolipidemic, and regulating immunity. It has been received more attention
in the field of medicine and health care. However, the high molecular weight, high viscosity, and low solubility of
polysaccharides affect their biological activities. Therefore, some methods can be used to degrade polysaccharides
into low molecular weight polysaccharides or oligosaccharides to improve their bioavailability. Irradiation
degradation has become a focus of researchers at home and abroad due to its simple process, high degradation rate, no
need for purification, easy process control and large-scale application. In this paper, the mechanism and research
status of polysaccharide degradation by y-irradiation were reviewed, including the technological conditions of the
irradiation degradation of polysaccharides and the effects on the structure, solubility, viscosity, rheological properties

and biological activity of polysaccharides, in order to provide a theoretical basis for the research and application of
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polysaccharides by the irradiation degradation .
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Table 1 Correspondence betwwen irradiation dose and molecular weight distribution of y-ray degradation polysaccharides

B2 E3 i HE 7 B /kGy R A 43 T ik/kDa R M )5 43 it /kDa 2300k
# PSR o 10~20 187 210~120 [24]
FERME gk 100 338 82 [22]
R SRS 3 Jig A 100 908 51 [25]
HEZHE R 10~150 198 174~114 [21]
EARHIKE M EAH 10~1000 6820 2590~34 [10]
patig BB 10~200 5800 2000~7 [26]
ESIRES BN 10~1000 1350 288~1 [27]
BT R W PR 50~300 65 50~10 [11]
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