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Fig.1 The structure of galactomannans!"”
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The Property, Modification and Application of Galactomannan

Zeng Zhilu, Yang Sen,

Tang Zhongsheng,

Hua Yanglin®

(College of Food Science and Engineering, Guangdong Ocean University, Yangjiang 529599, Guangdong)

Galactomannan is a kind of neutral heteropolysaccharide, which has excellent abilities in thickening, stabiliz-

ing and gelling. Moreover, it has a variety of physiological functions, like promoting the proliferation of bifidobacterium

in intestine, lowering blood pressure and blood sugar, and preventing constipation, colon cancer, cardiovascular disease.

The properties differ in the ratio of mannose/ galactose units, molecular weight, and distribution of individual galactose

branches along the main chain. With the development in the hydrocolloid industry, the modification of galactomannan has

been an important research topic to ensure its use in food, pharmaceutical, biomedical and other fields. In recent years,

there were many researches on galactomannan. The physical properties, physiological activity, modification and application

of galactomannan were comprehensively introduced in this paper, in order to provide reference for the research of galac-

tomannan in China.
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