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Advances on the Effect of Processing Technology on SructureActivity
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Abstract: Polysaccharides are natural polymers formed by more than 10 monosaccharide molecules
connected by glycoside bonds. The structure is the basis of the biological activity of polysaccharides. The
structure of polysaccharides is complex and diverse, and its biological functions are also varied, including the
regulation of immunity, anti-tumor, anti-oxidation and hypoglycemia. Therefore, polysaccharides have a
broad application prospect in health food and medicine. The food processing technology has great influence
on the structure, biological function and solution behavior of polysaccharides. Ultrasonic, microwave and

high pressure homogenization treatment can cause degradation of the polymers, thus affecting the biological
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function and rheological property of the polysaccharides. This review focuses on the effects of processing

technology on the structure-activity relationship and solution behavior of polysaccharides, which will provide

the guidance for the exploitation and application of polysaccharides.

Key words: polysaccharides; structure-activity relationship; solution behavior; ultrasound; microwave; high
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Note: A) The three spiral chains are closely parallel to each other in the aqueous solution, forming an orderly “firewood stick like”
aggregate; B) The rigid chain conformation of lentinan tends to self-aggregate with increasing concentration, which reduces the binding of
Lentinan with immune cell receptor, thus reducing its function. Moreover, Low molecular weight Lentinan with rigid chain has stronger
interaction with receptor when compared with high molecular weight Lentinan.
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