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Abstract: A series of modern analysis methods, such as GC, HPLC , LC/MS and NMR were
used to analyze the composition and main structural features of P-WSPI1-S ,a purified fraction of
wheat bran crude WSP. The molecular weight of P-WSPI1-S was 831,030, which consists of
arabinose and xylose, with the Ara/Xyl ratio of 0. 98. The possible structural feature of
P-WSPII-S was a xylan backbone containing xylosyl residues, to which arabinose was linked as
side branch. Xylose was substituted by arabinose at C-2 or C-3 ,or C-2 and C-3 at the same time.
In addition, ferulic acid was involved in P-WSPII-S fraction, and covalently associated with
arabinoxylan.
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Fig.5 MS spectra of ferulic acid of P-WSPI1-S
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