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Structure analysis of polysaccharide mixed gels by synchrotron-radiation circular
dichroism spectroscopy and X-ray scattering techniques

Yasuyuki, Maki
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Polysaccharide mixed gels, which are widely used in food industries, were
investigated by use of synchrotron-radiation vacuum-ultraviolet circular dichroism (VUVCD) and
small-angle synchrotron X-ray scattering SAXS%. The network structure of a typical polysaccharide mixed

each polysaccharide chain determined by using VUVCD and

gel was clarified from the conformation o
junction-zone structure analyzed by using SAXS. The VUVCD technique was also effective in measuring

microscopic molecular rheology in mixed gels.
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