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Structure and antioxidant and rheological properties of polysaccharide
produced from okara fermented by Xylaria escharoidea

WU Jianxin, SUN Miaomiao, WEI Zhangqi, LIU Guoging, YANG Shachua
(School of Food and Biological Engineering, Hefei University of Technology, Hefei 230601, China)

Abstract; The polysaccharide was prepared and purified from okara by solid fermentation of Xylaria
escharoidea. The monosaccharide composition and proportion of the polysaccharide were determined
by high performance liquid chromatography(HPLC). The structure of the polysaccharide was charac-
terized by ultraviolet-visible-near infrared spectrophotometry, Fourier transform infrared (FTIR)
spectroscopy and scanning electron microscope(SEM). The antioxidant and rheological properties of
the polysaccharide of the fermentation substrate were studied. The results showed that the polysac-
charide of the fermentation substrate was heteropolysaccharide composed mainly of glucuronic acid
(63.63%), galacturonic acid(1. 65%), glucose(11. 88%), arabinose(1.45%) and fucose(18. 85%).
The UV spectrum showed that the polysaccharide did not contain protein and nucleic acid. The FTIR
spectrum indicated that the polysaccharide was an acid polysaccharide with uronic acid. The SEM re-
sults showed that the polysaccharide surface of the fermentation substrate had a smooth multi-mesh
structure. The rheological results showed that the polysaccharide solution was a typical non-Newtoni-
an fluid. In the concentration range of 0-8 mg/ml., the results of antioxidant activity indicated that
the polysaccharide had the ability to scavenge ABTS, DPPH and hydroxyl radicals.
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