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Comparison of in vitro Cholesterol Adsorption Ability with Zooglan and Food Polysaccharides
Han-Sup Soh, Min-Jeong Son and Sam-Pm Lee”.

Dept of Food Science and Technology, Keimyung University

Cholesterol adsorption ability(CAA) by polysaccharides, such as pectin, gum xanthan, alginic acid,
dextran and zooglan produced from Zoogloea ramigera 115SLR was evaluated in vitro. Apple pectin,
citrus fruit pectin, high-methoxyl pectin, gum xanthan, sodium alginate adsorbed over 95% cholesterol
and zooglan, gelrite gellan gum adsorbed over 80%. However, dextran with low viscosity did not show
CAA. CAA by polysacchandes was not affected by pH level, but zoogaln showed the reduction of CAA
at acidic pH. In particular, CAA of zooglan was greatly reduced by addition of NaCl and sodium
phosphate buffer, pH7.0. Zooglan was able to adsorb 6mM/L cholesterol per one gram polysaccharide
solubilized in water. Therefore, CAA of polysaccharide is due to the physical adsorption, and in vitro
cholesterol adsorption test will be a useful tool to evaluate the ability of cholesterol adsorption of
polysaccharide m various condition
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