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Research Progress in [3- 1,3- glucan from Saccharomyces cerevisiae

HUANG Guo-hong*? LI Ke-de* and ZENG Qing-xiao*
(1.College of Light Industry and Food Sciences,South China Univ.of Tech.,Guangzhou,
Guangdong 510640;2.Guangxi Polytechnic,Nanning ,Guangxi 530227, China)

Abstract: The preparation of 3- 1,3- glucan from saccharomyces cerevisiae and its derivation methods were review in this
paper. All the methods were compared. Besides, the usage of 3- 1,3- glucan in the field of food, cosmetics, medicine, ani-
mal breeding, and feedstuff industry were introduced and its research direction and development trend were put forward.
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