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Research progress on the physical and chemical properties, efficacy
composition and safety of peach gum
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ABSTRACT: Peach gum is a natural gum product rich in polysaccharides, with high edible and medicinal value, has
been used in food, medicine, cosmetics, chemical industry, and other fields. However, there is a lack of national
standards related to edible and medicinal uses of peach gum, and there is no clear control method for quality
indicators. There are many research deficiencies such as lack of data on the content of natural components, unknown
structural characteristics and spatial configuration of peach gum polysaccharide, and lack of safety data. Due to the
incomplete research on the quality evaluation index, the application range of peach gum is also limited. From the
perspective of the quality evaluation of peach gum, this paper summarized the sensory requirements, physical and

chemical properties, and safety research of peach gum. Future research should fully consider the differences in
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physical and chemical properties of peach gum, in-depth study of peach gum polysaccharide and other functional

components, explore possible application directions, give full play to resources, and promote the application of peach

gum. In addition, the safety of peach gum should be comprehensively studied, including pesticide residues, heavy

metal pollution, pathogenic bacterial infection, the residual effects of acids, alkalis, bleaches, etc., used in the

processing of commercial peach gum, authenticity identification of different gums and industrial gums, and

toxicological effects of peach gum, so as to provide basic theoretical support for the safety assessment of peach gum.

This paper is expected to provide a reference for the establishment of quality evaluation standards for peach gum, and

also provide a scientific basis for the development and application of peach gum resources.
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Fig.1 Appearance of different colors of peach gum
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Fig.2 Structural formula of peach gum monosaccharide

3 ARy, Wb M ) B 5 e 1 T e L AR
Frirl, (AR PHRR B F O ans, RS
T B 2R (glucuronic acid, Glu), AHE ., 2FLHEAIBT
P K /b1 0 B 2B (thamnose, Rha) 1 0 (fucoidin,
Fuc), &ritbhH 24.35:9.25:33.75:31.60:0.74:0.31, 5¢H
ZRIEE, AR5 BRI B R 2= FAHOC . TR BT,
% W 5% 30 R 20 A0 0 1% AR SOME 8 - TS T (gas
chromatography-mass spectrometry, GC-MS)#J @4 T #k
e 2o W 25 4, 9 W Bk B Y 22 W O 45 4 T B
1,6-linked Galp Fl1 1,4-linked Araf ¥4 i; 5340 J5PE R i 35k 41
A 1-linked Fucp. 1-linked Ribf m{ 1-linked GluA; 434 &5 3
BNFT1,2,6-linked Galp -, £IAMEGIE% M Ar4E F 1 898.7 cm ™
R BB EAOAAAE, BDA p-RUILME R 7 /E> . ZHANG
GO IR GC-MS JMHT . BREILRIE 5 2
WA G RS PERE RST HERRL 3, M2 M RIE T2
B — R R G et . Z5 SRR, Mhlie 20 2 ]
PAABE(48.5%, wiw)FIEFLHE(33.8%, wiw)ZHK, iBA
AKHE(4.0%, wiw). FUEPERERL(4.3%, wiw)HIFEFURETE R
(2.3%, wiw) R LT EE b . e BRI 2 Hl 45 48 an 1Al 3
FR, FEEER B-(1—6)- LI RBEE L, 7EEIL MR 0-4



222 R i g Rl R %14 %

RI RI RI RI
l | ! }
3 3 ) 3

a-Araf a-Araf a-Araf o-Araf o-Araf
T 1 1 N 1
L ! ! ! 1
2 3 3 3 3

{» 6)-B-Galp-(1—6)-B-Galp-(1—6)--Galp-(1—6)-B-Galp-(1—6)-B-Galp-(1 }»
4 N g
1 T 1
a-Araf(1-3)-a-Araf(1 ]m R2 [1)-a-Araf(3<—]lI)1-a-Araf

R1: mainly T-a-Araf, and occasionally f-4-OMe-GlcAp

R2: a-Araf-(1—3)-a-Galp-(1—

(.—-—»-lk

o-Araf

m=0; n=0; m+n=4

B3 HARSA B-(1-6)-2F 3L R EHEFIR R S R B IE: 242 1 2

Fig.3 Structure of polysaccharide with fully branched f-(1—6)-galactan backbone and different branch chains

fr EHAEK a-(1-3)-BTRAA RME A 288, 7R
0-3 fii | BAT a-(1—5)-Araf B9 3058, Kt FEA a-Araf Fl
B-4-OMe-GlepA F G 55 6 1, BRI M S8 S A B0 Bk
TG, T TRMw)N 1.40x10* kDa, [I%:¢12(Rg)
S 223.4 nm, TEKEWPFRERE (DN 2.76 dL/g. &)
SCARFNERTE 45 FAREAE A ARy 2 52 M ik e 2 Wi 1 LA AR e
B IPS e

W 2 W2 ) F B4y, R B E IR T,
HA Rk, MRS, HER 21 BAERME R .. 20
TURR B AN 2 1, X T 2R Z5 MR . W T Bl RE B2 I
J¥ . A BBk W T bR S AR AR BRI AR
1, Bk 22 W (0 TR A 53 K 7 RE D) S S ek Jie 22 o
BRI T o OIS B A
222 EBEALY

BRI & Z 2L E Y. ORI AR s
27 MBI A Y 20 R ESEAZRAL G4, R 4L
WP ER T 18 RIS, GBI RBR R MR R
FILER, XEMEBREEY SRR, BXAS
Wi O i 25 5 T BE S B R L A K IR Bk B A
5o AR 2 23 A 45 SR S O[] €0 ik S B o A
TEAFAE 025 25 5 o PRSI C BRI, DA v G D 81 £ %
Wi | PrAAALTE R T R B R T RE - A
P, B E, RS A RE N 2 EIE
WK B SR TR, BBt AE S R . A AT R T A
27 0T BT R A JEL A RS T A1 e AR e ) S T
2R, A5 R R OR N FIR R A S A B2 R
LA A A T e e Y, S A R AR TR G R
O3B BRI PE R AR A S

[26]

223 RAKBR

EOR G RN B EFMEN RS AR, 1
FEBRAE AR WU AR [ B (W B A B, LA iU F S e SR
HTA &Y, TRTIEM S E RN E. P
FEPR O i = AR F B IR TR AR A I AR K IR,
T X R G e ) 2 B R Y FE A BT, T LA [R] 7 b R L AR
PIBRREIEA T BRIP4 . A BFFE R BB i~ e 2 iR o it
wFEEY, BIMEEIT —FEEAE RN IR
FEREATR, FIAEHERR A, H AR A B S A
b, R T B A T A ST B R A VR SR E AN T,
PR BRI A B R TSR, RS
PP L 7 T M
2.3 BRERYIIRAFIE
23.1  JRALAR A RS

TR Pk e MR KO R, ARG, VAR
ZEMRE R o ARV TIK . ASAE ST 42 15 R 1 2k 0 JFE A 4% €k
AN T I N A B PR . B, R R R R T
JCARER, REARR A BEA RETE4F (90 A= 777 oK o &l
K. KM B, BER . TR T2 RARE, R
b 8% A hy A P T R A o L o e S R B T TR
WIS Y A fige, 3 B 2 3 o B DRk M 22 W 4 [ P M
FEACHE R A R, BB R 4y F 2 MK iU /N F 2 0,
T 5 IR S B ME Vs A . R B R SR IRl S3 8k, RNk
i N R BUE T B 0 BRI AR R 2= 5, KR
AN i KA B EOTCIE AT BAR A, kR Y
Frd o B, KSR 2 AR S 4 2 R AR A B IR Y
FETFP, AP K BT A HOK R . R/ g |
H,0, /K fiff o FerhHUK ik Jridifai i, (BAEAEFERT | FERE ., &



55 21 4

M, S BRI BRI . Do SO e M St 223

PUVEZE | PR AR ARG P R UK A LA K AR
R REREAL. MBI E ML o (RS A5 1
FHXTEF ], ST LA RIMERE . U R AR ST,
Xt pH . KA IA] | 7 ARl R o gty 20 U821 SR F e
IK A I S5 AR R, 589 e Pt B A S BB RS K A, G
7 Fre 223 SR R Sl B K A% i 4% 1% 0 Mk I 2 M 1 K
i P H,0, KA AIALIE HyO, TR F i 26 mT el
WS, SRR, H0, K HA KRR |
IR AR . 77 AN SIS . A KRB AR R £
FK AR L Ak, RITR KSR AR 2
AT Biln, WEL 257 ¢ 56 R K ek o 5k I
BEAT KB, SR LN 0, 64 T —ROK MR, FF45A AR IR
O3k I R SR A AR IR HEA T 4 8, MNTATAS B4R 4 ik
PR SRR o A3 BN A /NG 22 W e S IS R F RS B
BRI AR, FEE A . BRZ5 551 2 7 R B T IZ
FHRN B3 10 & R T 5o
232 RIS

JERCIE DL T /K EERE, ELA fi i 25 b s i 7 K A i e
AR IR, FEKVE PR T SRk A Tk A el E R K
FBRAeR, SLIBRAEI HE . R AR, BRI K ]
K H B ER 26 15°Y . SRR M A AR A AL A
SO, WK E B A AR 2 A5 b B EER ok ok
ANEOL g A LR A MR RE A BN 2 L i Rk
IR A, TS B AR R BR A S A R KM R . 2T )R
BRI AR, HonT FIEZ0 Bkt VA R
FE AT F IR 25 R i R 24 7o I i R A5
233 W AR SR

AR KRR . BT TSRO T B e —
TE LA HER OS5, AT LA 258 B0 1 /N B 5 4
WrHES R AL S AT . BF9E R BR, R AR BRIEAE pH 7~5
Z I AP ARG, Mi7E pH 3~1 Z [a] Fll pH 9~13 Z [f],
b I 48 kg A it i i A R 2B T AR o pHL I S0 X R G
FHALA B B e, AR T A R T Re R M
AT S AL B0, TR A 45 ] R e th T 2 R
ARTE R BRI A AR ST, — T TR SER
I T AR P 22 5 579 — T % AR [ o e e "l e 8R4
FRRRAE, W T EANEER.
234 W ERMIAT FHR

AR R PRI B AW B R, R AE MRk A
J ) 110 B F A 1, R e B 1 9 A 2
AT AR D RS ARAOR . 8 R 2 BRI
SRR, T EE R B R B A AR PR R, B,
LIU 25U R AR U 1 ISR e K B 3R A8 1 T8,
TR RS i R FH K e e R 7K M R Vi Hh R A 4
TRBT AR ARA TR, BOBY I BE A B YT R A B I
B 5oy R IEADE, BB RE R m T KAk, 5

BRIEE BTN i KA R IS, AR e T 5 A s o3 (1)
AW A6, TERT AR B — e B, B R B e
ZhE H 9, U Sl s . kRS vA TR 2 B S R R K
WEARSE, 55 BTU0 5 R A G kR S, ] 4 ot 8 Ak A vk
FEREE, 153 iERRE, ok i SR
3 BEREREM
3.1 RHGKEB

B — RN TEY, RS, 8T BR
JHE, R, SRR IR, Wk B AUR
o BRREBOW BB R, HAMREEN:, FThes
b2y, Hahnsk v, Bk b A 2k R Skl e 2
K, BRI H A 28 H R0 e v, (HLAR BE & LA AL TR
JRUREAKSEET ok 25 5 S i) RECRAM BB e AT 04T, &
BUAEWE AR 2G5 i) 20 d B, B JL-T-MER: AR 2558 B, X
AT 5 A S SR AR RS 1) e R D, sk e A I 24 )5 3 TR
U S g A 24 i RCR AR R, AT AT 0k A 2
SRR, ORI I B R B b e e
32 EERE

R EA M TTHILER, KR aimx AF 25
WILREAAEWNESREREY. Bl SFEEH IO
KIPMENE DR, THOCEMN S EZIHEE . SR
SO, AT I G I JEALIT 2 S BB Y 7 s 90
w01 B AR I E ST B, R AR
EHESRICE S A L E R AR EE Y
PR, 5 THURAEE S E S B LY, ERE%
SRR CRIE IR S, EBRESHT &0 FURHBL A
HHEMEEIEIRPIE T ES B E, W R,
PR o0/NF 0.5 mg/kg. (EBRILZ AN, REREZELE
EHRERTEE, ok, AN, NI, TR E SR
A R ES B], AFEE sy RAUE & R i . ARIRIDGER
MAESTE .
33 H ft

SRk I e A 7 3 R PRI R 2 3 S0 B R A
HIVE g, INER R EARH & SRR A e A
KT & L e P TR &5 R K3
EH. BHE. £E0HERE. DITRENREER,
BRI = A R AR A K T REZ B T A . H B BOR AR
B, SR BRI B2 TR R ORI A HGE . B
sk FE N Tad R P B AR, R OBk 2
TEIK I 23 R A SR8 R T S BOpk e e e AR i, IR b4
FRRERM . LS EHTIED,; oM AE RN
JER, R, ZWRE, 5AMERIET A SRR
5 JE e Y S B B 45 2, 3 B8 S AT R B 1 3 Bk S A4S 4



224 B dn 2 4 R R I A 4R

F 14

Pho BRI A S 3 BRI i R LA, X TR
2 B i ol P 2 A e = S R S DR EAT)
it 2L X IR 2 T LA T IR ABTTE, IR 22
APEAR LA™ e A B S8 23 B B E FISERAf B

4 B E

FIRITBE I © 22400 T [ 558 8 i JSURF A TSR B WL BT B,
R i OB A S i — SRR A, R
AP RGPS S A V) 5 Bk Y i 2 4
WraEhR . A OB SR | BRACPE BTN A EOEST 3 xS
BRI 9 PO SR AR EA T I 28, WA T H AT A 75 16 1Y
WSROI FEA L BRI SRR 228, Wy 2 2%,
HZ W BB GEFRRAE AN 23 AR 7Y F AT 2R A B BR
TRCEZNE, HATKIRI I S A hn AN I, BRI
FESMZEA . MO RIRE BRI B i 5O, SR T 2840 1k ATk =
BERAR, AT H ARV | SRR AR P RS
FEFA ST THT, IR AR EAE £ b Tolk 7870 R 2
AN TEIIBETE N o BEIAE A R P AR | e, 2
IR B R 22t RO R R IR, X
el T — A W . 5 S B R A iy 2k A
PR M AR, i = AR IR B AR G 19 [ K
AT AR T BB B b AR, KA B TR
BRI T 200, S bl it

SECHE

[1] LIU M, LIU X, BI JF, et al. Comparative study on physicochemical
properties of thirteen peach gums from different varieties [J]. Sci Hortic,
2023, 310: 111722.

[2] ZENG SH, LONG JW, SUN JH, et al. A review on peach gum
polysaccharide: Hydrolysis, structure, properties and applications [J].
Carbohyd Polym, 2022, 279: 119015.

[3] WAL, FPLEFS, BN, 4F. W R AbR R & A SCREBOR (], B
SR, 2022, 12(22): 36-39.

PAN XX, ZHENG XL, YAN J, et al. Key technology for the preparation
of orange peel and peach gum jelly [J]. Technol Innov Appl, 2022, 12(22):
36-39.

[4] ARVLBR, WM, 5K AT 5 2O R B I S0 1 (R JRL Y
BM[T]. &dh Tk, 2019, 40(9): 84-88.

YU JQ, JI PP, ZHANG L. Effects of different sterilization methods on the
qualities of nutritional fresh noodles formulated with pomelo peel and
peach gum [J]. Food Ind, 2019, 40(9): 84-88.

[5] ZEEW, T, BFEAT, 5. ALTER M 4 S R A Ry
PERIBFFE]. b 2 ARG I~ 2023, 14(12): 250-257
MU SY, GAO XS, MENG YH, et al. Enhancement of viscoelastic
properties of high-branched maltodextrinby non-starchy polysaccharides [J].
J Food Saf Qual, 2023, 14(12): 250-257.

(6] =i, WRig, B3R, 4% MRIR-WIRAE & BER LT 4 20kl U 28
WEFE[I]. RITR2E2AR(AFHR), 2016, 13(15): 69-73, 7.

[10]

[11]

[12]

[13]

[15]

[16]

[17]

YUAN FH, CHEN T, HUANG Q, et al. Preparation and performance
studies on the microcapsule of Perilla oil entrapped with peach gum and
gelatin by complex coacervation [J]. J Yangtze Univ (Nat Sci Ed), 2016,
13(15): 69-73, 7.

ZHANG L, KOU XY, HUANG X, et al. Peach-gum: A promising
alternative for retarding the ripening and senescence in postharvest peach
fruit [J]. Postharvest Biol Technol, 2020, 161: 111088.

MAHDI AA, AL-MAQTARI QA, AL-ANSI W, et al. Replacement of
polyethylene oxide by peach gum to produce an active film using Litsea
cubeba essential oil and its application in beef [J]. Int J Biol Macromol,
2023, 241: 124592.

WEI CY, YAO L, ZHANG Y, et al. Structural characterization of peach
gum polysaccharide and its effects on the regulation of DSS-induced acute
colitis [J]. Int J Biol Macromol, 2023, 225: 1224-1234.

g, UTn, 2, A5 BERBIBRR D] ST G ).
WAFR T 2 Be R, 2022, 36(2): 55-60

WANG RH, CHENG XR, XU YF, et al. Preparation of solidified peach
gum yoghurt and its antioxidant activity [J]. J Changshu Inst Technol,
2022, 36(2): 55-60.

YANG M, TAO L, WANG ZL, et al. The mechanism of peach gum
polysaccharide preventing UVB-induced skin photoaging by regulating
matrix metalloproteinanse and oxidative factors [J]. Molecules, 2023,
28(10): 4104.

& TR R IR B IO S A MR T 2RTSE (D). mat: R
AUPBEARAE, 2022,

JIN P. Study on the quality evaluation of peach gum and biological
enzymatic hydrolysis process based on the theory of “medicine and food
homology” [D]. Nanjing: Nanjing University of Chinese Medicine, 2022.
[H A e A WA . BRESE 4 FloBT & b JRORM A TFAE SR 28
[EB/OL]. [2023-04-23]. https: //www.cfsa.net.cn/Article/News.aspx?id=
EEF9DA1A216186D997E91A503837A3874DDB2915C8C9DA4C1 [2023-
09-01].

China National Center for Food Safety Risk Assessment, Proposed
announcement text for four new food raw materials including peach gum.
[EB/OL]. [2023-04-23]. https: //www.cfsa.net.cn/Article/News.aspx?id=
EEFI9DA1A216186D997E91A503837A3874DDB2915C8C9IDACI [2023-
09-01].

LU TY, HAN XK, CHEN DM, et al. Multifunctional bio-films based on
silk nanofibres/peach gum polysaccharide for highly sensitive temperature,
flame, and water detection [J]. Int J Biol Macromol, 2023, 231: 123472.
LIU ZW, CHEN S, WAN Y, et al. Efficient utilization of peach gum to
prepare UV-responsive peelable pressure-sensitive adhesives for non-destructive
fabrication of ultrathin electronics [J]. Appl Surf Sci, 2023, 612: 155748.
SHI FF, LIU QF, YANG C, et al. Natural peach gum as porous carbon
precursor and gel electrolyte for high-performance zinc-ion hybrid
supercapacitors [J]. Adv Sustainable Syst, 2023, 7(3): 2200412.

LIU J, ZHANG XP, TIAN J, et al. Multiomics analysis reveals that peach
gum colouring reflects plant defense responses against pathogenic fungi [J].

Food Chem, 2022, 383: 132424-132424.



55 21 4

M, A BRI BRI R

« IO RO A S

225

[18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

TKAIE, BRAER, BINE, 5. WK BRI 2t A FL L EE

FISZIR]. B R, 2023, 44(4): 99-106.

ZHANG HY, QIAN JJ, LI ZY, et al. Effect of partial acid hydrolysis on

the structure and emulsifying function of peach gum polysaccharide [J].

Food Sci, 2023, 44(4): 99-106.

BRGELE, XRENEE, ARGGAR, F. R HUEBR B 2R S AT []. )

TRERL K2R, 2018, 34(1): 25-28.

CAI YQ, DENG JH, ZHU ZD, et al. Study on determinations of

polysaccharides in the original peach gum from different habitats [J]. J

Guangdong Pharm Univ, 2018, 34(1): 25-28.

PRE, FIEE, HEGE, 5 REBSFD . W H R 2R e

TSR [I]. T AR F2EH], 2019, 35(3): 369-372.

LIANG MY, CAI YQ, DONG BL, et al. Study on the effects of each

variety and tree ages on polysaccharide contents of the peach gum [J]. J

Guangdong Pharm Univ, 2019, 35(3): 369-372.

YAO HD, LIU B, HE L, et al. The incorporation of peach gum

polysaccharide into soy protein based microparticles improves probiotic

bacterial survival during simulated gastrointestinal digestion and storage [J].

Food Chem, 2023, 413: 135596.

R, SKREETR, IR, 55 BRIRZWEnmI& . B ERAT B AR A IR
). VRS Eﬁ%jﬁ%&%ﬂi(ﬁ SRRLERR), 2018, 44(5): 485-489.

REN YS, ZHANG FF, BAI J, et al. Preparation and quality

characterization of peach gum polysaccharides, and its diuretic effect

evaluation on mice [J]. J Southwest Minzu Univ (Nat Sci Ed), 2018, 44(5):

485-489.

G, T, P, A5 PR RRIR AL AR AL R B U F ]

DU TR 22417, 2023, 42(2): 9-15, 60.

HAN H, WANG MM, FENG DN, et al. Extraction, purification,

characterization and hypoglycemic effect of peach gum polysaccharide [J].

J Wuhan Polytech Univ, 2023, 42(2): 9-15, 60.

SRGEL, FEFEE, FREAE, S5 R EA DL A HU SRR ST 2 B

BUAALTEPEDISE[T]. P22 SR RZHE, 2019, 30(12): 1516-1522.

CAI YQ, DONG BL, WANG XIJ, et al. Optimization of alkali water

extraction technology for polysaccharides of peach gum with response

surface methodology and antioxidant activity [J]. Tradit Chin Drug Res

Clin Pharm, 2019, 30(12): 1516-1522.

FH, ER, WBEL. mBRK APPSR

L2, 2010, 43(19): 4081-4087.

- PELR

WANG LX, WANG S, GAO AIL. Study on the composition and the

structure of polysaccharide of almond gum [J]. Sci Agric Sin, 2010, 43(19):

4081-4087.

ZHANG H, LI CC, DING J, et al. Structural features and emulsifying
stability of a highly branched arabinogalactan from immature peach
(Prunus persica) exudates [J]. Food Hydrocolloid, 2020, 104: 105721.
XUEA, 25, Mg, & TSR h B a4 it
FHEAEYED]. TLIRARL24, 2021, 37(3): 746-753.

LIU QY, LI Y, CHEN XL, et al. Analysis on phenolics contents and
antioxidant activity in peach gum basedon metabolomics [J]. Jiangsu J

Agric Sci, 2021, 37(3): 746-753.

(28]

[29]

[30]

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

[39]

XU, 2255, ATUR, 45 ARRR OB 3 PRI e 22 5 1],

£ iRk, 2023, 44(10): 273-280.

LIU J, LI Y, MU QER, et al. Untargeted metabolomic analysis of

differential metabolite profiles of three gums [J]. Food Sci, 2023, 44(10):

273-280.

XIJF'nH, P, REH, i SBCHRURH €0 3 R IR O 1V AGH I S Bfe v
TE AR 2 e [0]. mﬂﬂkﬂ%, 2020, 48(17): 215-218.

LIU QY, L1Y, YU XY, et al. Determination of L-carnitine in raw peach

gum by high performance liquid chromatography-tandem mass spectrometry [J].

Jiangsu Agric Sci, 2020, 48(17): 215-218.

R, B, RN, S BRI T T O]

271, 2018, 34(3): 403-406.

SRR

DONG BL, LV L, ZHU SS, et al. Research progress on peach gum
processing technology [J]. J Guangdong Pharm Univ, 2018, 34(3):
403-406.
WEI CY, ZHANG Y, ZHANG H, et al. Physicochemical properties and
conformations of water-soluble peach gums via different preparation
methods [J]. Food Hydrocolloid, 2019, 95: 571-579.

R, BN, A28, SE. RS ERT S SR T W PR ]
AT, 2009, 36(10): 153154, 160.
QI CW, LU QY, YANG MN, et al. Research of the properties and
extraction of peach gum [J]. Guangdong Chem Ind, 2009, 36(10):
153-154, 160.
TR, PRERE, R, 55 BEROKAR R E T 2Z0E]. REZ,
2021, 44(11): 4446, 73.
QI XW, CHEN ZQ, FANG HL, et al. Study on hydrolysis and
decolorization technology of peach gum [J]. Contemp Hortic, 2021,
44(11): 4446, 73.
IR, FRREE, FIAE, 55 NG A GO BBk K A T 2R
FE[7). P EE TN, 2020, 31(4): 95-101.
JJANG XY, WANG TT, WANG YJ, et al. Study on the
microwave-assisted hydrolysis of peach gum [J]. China Food Addit, 2020,
31(4): 95-101.
YAO XC, CAO Y, PAN SK, et al. Preparation of peach gum
polysaccharides using hydrogen peroxide [J]. Carbohyd Polym, 2013,
94(1): 88-90.
YANG HY, WANG DW, DENG J, et al. Activity and structural
characteristics of peach gum exudates [J]. Int J Polym Sci, 2018, 2018:
1-5.
WEI CY, ZHANG Y, HE L, et al. Structural characterization and
anti-proliferative activities of partially degraded polysaccharides from
peach gum [J]. Carbohyd Polym, 2019, 203: 193-202.
XA, Hegpi, XUBE, 4F. BRKkS TR B (i K S
[T]. P E A AR, 2021, 21(11): 105-111.
LIU M, BI JF, LIU X, et al. Effect of the process of soaking and drying on

AR

color and total phenolic contentof peach gum [J]. J Chin Inst Food Sci
Technol, 2021, 21(11): 105-111.

TRIE. BRI HERE[T]. AR S5 Tolk, 2011, 18(1): 29-31, 36.
ZHANG X. Research progress on peach gum [J]. Cere Food Ind, 2011,



226

B dn 2 4 R R I A 4R

F 14

[40]

[41]

[42]

[43]

[44]

[45]

[46]

[47]

(48]

18(1): 29-31, 36.

PRA . BRER BRI D] BIA BAMZ, 2012,

LI FY. Study on hydrolysis and derivatization of peach gum [D]. Nanjing:
Nanjing University of Finance and Economics, 2012.

RBEOF, BUERE, Wi, 5. BIRSCR TS kAR ).
SEI T RS, 2015, 21(20): 13-16.

WU SP, CAI YQ, TIAN XD, et al. Swelling properties analysis of peach
gum before and after being improved [J]. Chin J Exp Tradit Med Formul,
2015, 21(20): 13-16.

TA%, WEEEE, BIRE, 5. R[] pH X R BURK i) S AR E R ma 7],
MolkRl2, 2010, 46(3): 74-79.

WANG 8, XIE BX, ZHONG QP, et al. Effects of pH on crystalline
attribute of almond gum hydrolysate [J]. Sci Silv Sin, 2010, 46(3): 74-79.
R, A, FIER, & RAPURER IR AR D). &
TRHE, 2016, 41(5): 44-47.

FENG JN, LI ANP, ZHOU YJ, et al. The rheological properties of
commercial peach gum solution [J]. Food Sci Technol, 2016, 41(5):
44-47.

DING J, ZHANG H, TIAN Y], et al. Rheological properties of prunus
persica exudate: Potential effects of proteins and polyphenols [J]. Int J
Biol Macromol, 2019, 133: 831-838.

CHEN JX, ZHOU M, LIU M, et al. Physicochemical, rheological
properties and in vitro hypoglycemic activities of polysaccharide fractions
from peach gum [J]. Carbohyd Polym, 2022, 296: 119954.

A, TN, BIIRYS, 45, QUEChERS-AUHT A Pt i Bk i v
16 P MUBEARZG5R R [T]. S BTRl2244k, 2022, 38(2): 260-264.
GUANJY, SU XL, HU YQ, et al. Determination of 16 organophosphorus
pesticide residues in peach gum by QuEChERS-gas chromatography [J]. J
Anal Sci, 2022, 38(2): 260-264.

Mg, 45, BAR%, . Boierh 2R 58 8 00T BB ITAL[T]. &b
SHUM, 2023, 39(5): 55-63, 100.

TIAN J, LI'Y, LV CM, et al. Analysis and risk assessment of pesticide
residues in peach gum [J]. Food Mach, 2023, 39(5): 55-63, 100.

Mrib4, IhE T, W R, A5 PR IHRIE AL SR B BT (D). Wi
LA, 2021, 62(5): 1009-1011, 1015

CHEN MJ, SUN QN, XIE BL, et al. Analysis of pesticide residues in

peach gum harvested in multiple periods [J]. Zhejiang Agric Sci, 2021,

[49]

[50]

[51]

62(5): 1009-1011, 1015.

&F, BReh. R TENLICR 1 ICP-MS S3HT SIFM ], £
TolkFHE, 2019, 6: 219-224

JIN P, CHEN JW. Principal component analysis and evaluation of
inorganic elements in peach gum from different areas [J]. Sci Technol
Food Ind, 2019, 6: 219-224.

A, THR B, PMAE, S TR A - R S S T IR SRR R
MEBE T 22 P PoeR & Rt]. LEA AR, 2020, 47(4):
505-512.

XUE M, XING CR, SUN ML, et al. Simultaneous determination of 22
elements in peach gum by microwave digestionand inductively coupled
plasma mass spectrometry (ICP-MS) [J]. J Anhui Agric Univ, 2020, 47(4):
505-512.

BT, A, BRUIE, S5 LSRR A S B AT B T
JLR]. AN, 2021, 15: 47-49

GONG SP, LI L, CHEN MY, et al. Determination of trace elements in
peach gum by ICP- MS [J]. Farm Prod Process, 2021, 15: 47-49.

(RAE%4: # ™ i)

& ET

W OB SRIEWM TEMRAE
RERMRESRE.
E-mail: lh_szjy@163.com

sk, BiE, TERARFEATE
SHILE

E-mail: hzlian@nju.edu.cn

HEHE BRARSHIREN, 5
MREBAERRESRE.
E-mail: xex70@163.com



