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Advances in Structure and Application of Microbial Polysaccharides
ZHANG Zhao-rui, ZHANG Chen, LI Da—peng"
(College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, Shandong,
China)
Abstract: Microbial polysaccharides are a kind of natural polymers with antioxidant, anti —tumor,
immunomodulation and other bioactivities, which have attracted many researchers. Exopolysaccharides such as
gellan gum, xanthan gum have been widely used in agriculture, medicine, food and other fields due to their
good properties and convenience of obtaining. Among cell wall polysaccharides, lipopolysaccharides and
peptidoglycans are with many potential functions in which have considerable value of exploitation and

utilization. The paper summarized the structure, properties and existing application of common microbial

polysaccharides, and discussed the future development of microbial polysaccharides.
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Fig.1 The structure formula of gellan
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Fig.2 The structure formula of xanthan
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Fig.4 The structure formula of pullulan
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Fig.5 The structure formula of bacterial cellulose
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Fig.6 The structure formula of welan gum
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Fig.7 The structure formula of hyaluronic acid
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Table 1 Research status of exopolysaccharides from different microorganism
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Fig.8 The common structure of lipopolysaccharides
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Fig.9 The possible pattern of peptidoglycans
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