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The Present Situation and Development of the Polysaccharide in Fruits and Vegetables

LI Yarhua !, WANG Wetjun', YU Jurrlin', ZHANG Lan-wei %2 CHEN Li-an!
(1. Department of Pharmacy and Food Science Tonghua Nomal Universitys Tonghua, Jilin 134002 Ching 2. College of Food Science and En-

gineering. Harbin Industry University, Harbin, Heilongjiang 150090 China)

Abstract; Introduced the resources of poly saccharide in fruits and vegetables described the method of separating polysac-

charide from fruits and vegetables elaborated its nutrition health care functions and predicted the future of its application

on food and medicine.
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