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The Preparation, Fractionation, Purification and Composition
Analysis of Wheat Bran Water-Soluble Pentosans

ZHENG Xue-ling'?*, LI Li-min*, YAO Hui-yuan'”
( 1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. Grain Col-
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Abstract; Water soluble pentosan was prepared from wheat bran using water. The prepared
pentosan was a mixture, it was fractioned by stepwise ethanol precipitation, ion exchange
chromatograph and gel filtration chromatograph, respectively. Two main purified fractions,

P-WSPI1-S and P-WSPII1-S were obtained. P-WSPI1-S was composed by arabinose and xylose,

and P-WSPII1-S was composed by arabinose and galctose. In addition. P-WSPII1-S also

contained protein, which perhaps was a glucoprotein compound.
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