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Research Progress of Exopoly Saccharide Produced by Microor ganisms

LI Jia-xin', YANG Yu-xia', TAO Ran', CUI Jin-xi', MAO Peng'?, ZHAO Xiu-hong'><
(1. College of Grain Science, Shenyang Normal University, Shenyang, Liaoning 110034, China;
2. Campus Security and Management of Shenyang Normal University, Shenyang, Liaoning 110034, China)

Abstract: In recent years, exopoly saccharides (EPS) produced by microorganisms have garnered attention
due to their functional properties such as improving food quality, regulating intestinal microbiota,
antioxidative effects, anticancer properties, immunoprevention, and treatment of cardiovascular diseases.
Currently, research on microbial EPS (extracellular polymeric substances) in China is still in its early stages
and requires further exploration. This paper comprehensively reviewed the latest advancements in the
classification, biosynthesis, structural modification, functional properties, and applications of EPS produced
by microorganisms both domestically and internationally. This study also focused on analyzing the

biosynthetic pathways and structural features of different types of EPS, as well as the strategies for functional
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modification through physical, chemical, and biological methods. The aim is to provide new references and

guidance for research and development in relevant fields, thereby promoting the application and

industrialization of EPS in the food, pharmaceutical, and industrial sectors.

K ey words. microorganism; exopoly saccharide; biosynthesis; structural modification; functional characteristics

TEARA Y, 22 feTe, AMUE R EE
MRE AR AL 2, 30 I 00 P B R Y DG B 2 A
oy, BAZHENIIReRE. B T AR
R (anege . BERkE . A0 ) WRES A,
HHBEAAREE MR . A MRERAEY S
RERL, AHER TR 208, AT Z 00
A

TR W) 2 05 A e 8 X 32 2 AL 46 M Ah 2 b
( Exopoly saccharides, EPS ). M £ bk
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Tablel Exopoly saccharidesproduced by common microorganisms
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o ( Lacyobacillus paracasei ) ya|
AL HYFLFT BEEBOMIE IR, fEhUsd Y&
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i e AP EVEAES dR TN/ 2 L )
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Jo P o 2 TR Ny VB Ry R AR R0 Bt £ ol ) R
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e teE U ER R T B2 EPS FUILRRME . Pl . (2 wIE RS VER E R L BRI . FLAk
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7 S e . _ N N
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iR B SPE 0 AR B S AL ‘
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Fig.1 Mechanism of heteropolysaccharide biosynthesis'®
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