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Research progress on hydrolysis, structural properties, and application of
peach gum polysaccharides

WANG Shan-Hong, XIA Guang-Hui, PEI Shi-Chun"

(Food Science and Engineering College of Tonghua Normal University, Tonghua 134000, China)

ABSTRACT: Peach gum is a natural plant secreted from peach trees’ trunk, branches, and fruits. The almost
insoluble nature of peach gum limits its application. However, peach gum polysaccharides are typical plant
polysaccharide that can be obtained by hydrolyzing peach gum. Peach gum polysaccharide with highly branched
macromolecular structure has many remarkable advantages, such as multiple functional groups, excellent water
solubility, well biocompatibility, great emulsification, well antioxidant and antibacterial activities, and low cost. The
application fields of peach gum polysaccharide include medicine, food, adsorbent, adhesive and gel materials. In
order to achieve sustainable development, people pay more and more attention to using renewable polysaccharides
extracted from plant resources instead of chemically synthesized materials. This paper systematically introduced the
structure and properties of peach gum polysaccharide, as well as the opportunities and challenges it faces in scientific
research and practical application, in order to understand the research status of peach gum polysaccharide and
highlight its great potential in practical application, so as to make full use of peach gum resources.
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Fig.1 Physical images of natural coarse peach gum (a, b) and
morphology of peach gum polysaccharides in aqueous solution (c)
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Fig.2 Process flow diagram of peach gum polysaccharide
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Table 1 Composition content of peach gum polysaccharides by different hydrolysis methods (%)
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T AL EK A 5.4 35.8 7.0 48.2 1.0 2.7 [30]
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Fig.3 Structural formulas of various monosaccharides in peach gum
polysaccharides
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