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Extraction of polysaccharides from plant resources and their use as food
functional ingrediesnts
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In this study, we focused on beans as the agricultural plant resources. The
fiber from which the nutrients were already separated was used as the raw material. We found that
high-molecular-mass polysaccharides can be efficiently extracted with hot water under weakly
alkaline conditions. The legume polysaccharides analyzed by SPM showed a multi-branched structure
regardless of the type of legume. Polysaccharides derived from lentils, kidney beans, and peas had
functions as dispersion stabilizers for acidified milk beverages. We discovered that the
decomposition of methyl ester group of galacturonic acid of composing sugars improves the property
of protein particle stabilization. Through 3 years research, we have achieved a certain level of
results in the initially planned (1) advanced use of unused food resources, (2) correlation analysis

between the molecular structure and functionality of polysaccharides, and (3) creation of new
functional ingredients useful for the processed foods.
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-HM-PPS molecules are adsorbed on the protein surface.

+Protein particles are dispersed as single particles.

-The sugar chains of HM-PPS crosslink over time, resulting
in coarsening of the dispersed particles.
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