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Abstract
reference for production enterprises to develop and apply polysaccharide products and consumers choose to buy and eat them.[ Method ] Several

(School of Biology and Pharmaceutical Engineering, Wuhan Polytechnic University , Wu-
[ Objective | The research aimed to compare the content of soluble non-starch polysaccharides in common cereals, which provided a

common cereals were used as raw materials, cereal polysaccharides were extracted and purified by hot water extraction and membrane dialysis
separation. Materials to water ratio of 1:10 (g:mL) ,time was 30 min, temperature was 90 °C , extracted 3 times,combined with the extract, con-
centrated.The a-Amylase were added to concentrate solutions at 95 °C in the pH 5.0 HAC buffer, B-Glucosidase was added at 55 °C , constant
temperature 16 h,dialysis separation,and the solution concentrated to a defined volume to be measured. Polysaccharide content was determined
by Douglas method.[ Result] Results of the determination of soluble non-starch polysaccharide content,coarse cereals were significantly higher
than the main cereals, with 40.16 g/kg for quinoa, 35.92 g/kg for oats, 35.48 g/kg for barley,32.19 g/kg for rye,21.85 g/kg for rice,
26.41 g/kg for wheat and 16.61 g/kg for corn.[ Conclusion | The content of non-starch polysaccharide has certain influence on the health func-

tion of food.This research has laid a foundation for the development and utilization of cereal polysaccharide.
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Table 1 Non-starch polysaccharide content of 7 kinds of common cere-
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Mean value o/kg
FE4F Rice 0.3903 0.3905 0.3892  0.390 0 21.85
/N Wheat 04764 04771 04769 04768 26.41
F 2k Corn 02910 02901 0.2808 0.290 3 16.61
#iF (uinoa 0.7383 0.7384 0.7391 0.738 6 40.16
HeF Oat 0.6578 0.6583 0.6576 0.6579 35.92
HHE Highland 06481  0.6503  0.650 1  0.649 5 35.48
barley
¥ Rye 0.5872 0.5865 0.5870 0.586 9 32.19
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