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Isolation, Purification and Characterization Analysis on Intracellular
Polysaccharide MEP-II from Morchella esculenta

Sun Yujun!, Chen Yan?, Zhou Liwei®

1 (School of Life Science, Anhui Science and Technology University, Fengyang 233100,China)
2 (School of Life Science, Anhui University, Hefei 230039, China)

ABSTRACT A polysaccharide (MEP-II) could be extracted from the mycelia of Morchella esculenta, after
purified by DEAE-Sepharose F. F chromatography and Superdex 200 chromatography. MEP-II was identified
as a homogeneous polysaccharide-protein complex by agarose gel electrophoresis and HPLC. Its average My
was estimated to be 2. 8X10*u by gel filtration. The content of total saccharide was 87. 5%. The content of
total protein was 8.4%. The content of acid polysaccharide was 23. 2%. p-glucosidic bond was determined by
IR. Typical absorption of polysaccharide was shown in its IR spectrum. Rha, Gal, Glc, and Man were iden-
tified in MEP-1I with the molar ratio of 2.1 ¢ 11.3 ¢ 35.6 ¢ 1. 0 by GC. B-elimination reaction demonstrated
that MEP-II was linked to peptides chain through O-glycosidic linkage in it.

Key words: Morchella esculenta , polysaccharide, isolation and purification, characterization
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Application of B-glucan as Fat Substitute in High-ratio Cake

Gong Yanyan', Xu Xueming®

1 (School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)
2 ( The State Key Laboratory of Food Science and Technology, Wuxi 214122,China)

ABSTRACT B—glucan extracted from beer yeast was used as fat substitute in high fat ratio cake. The phys-
ical chemistry parameters, texture parameters and sensory evaluation were investigated. The results showed
that moisture of the cake increased with decreasing percentage of fat. The springiness, gumminess, resilience
of the cakes were increased by the B — glucan and chewiness was also improved. The sensory evaluation
showed the characteristics of cake with B—glucan as 20% fat substitute had no significant difference with the
traditional cake.

Key words fat substitute, yeast p-glucan, high-ratio cake, texture, sensory evaluation
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