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Table 1. Yield of water extractable polysaccharide isolated from Angelica gigas Nakai

Water extractable polvysaccharide

Removed starch(®3a)
Yield(%4) CHT? (%)
Control" 18.04+0.60 58.60+698 5.60+1.06
™ 7.83+1.40 53504212 25324063
AFTH 6.70+1.05 51.61+0.594 26.57+1.16
VAFT: / 12.20+0.15 76.80+736 25 62+237

DControl: Water-extractable material, T NSP

isolated from Termamyl 120L enzyme treatment, YAFT:

NSP isolated from Alcalase/Flavourzyme and Termamyl 120L enzyme treatment, YVAFT: _NSP isolated
from Viscozymne, Alcalase/Flavourzyme and Termamyl 120L enzyme treatment, YCHT: Total
Carbohydrate

Table 2. Sugar composition of non-starch polysaccharide(NSP) isolated from Angelica
gigas Nakai

Ramnose Ribose Arabinose Hvlose Mannose  Galactose Glucose
Controll 1.50£017 1.12x002 948x+022 1.17+048 1.79+0.04 25481023 594612056
T 3.04+004 0583x004 21.11x0.10 0.81+001 1504002 40.76+0.06 31.80x0.11
AFTS 3.11+005 05995=+0.15 26.87+x024 050+018 124+06% 4317028 23721020
VAFT4 ) T7.64+016 2.72+0.15 2451+00% 13524001 1.79+003 40124007 21.69+00%

DControl: Water-extractable material, 2T: NSP isolated from Termamyl 120L enzyme treatment, YAFT:
NSP isolated from Alcalase/Flavourzyme and Termamyl 120L enzyme treatment, YVAFT: NSP isolated
from Viscozymne, Alcalase/Flavourzyme and Termamyl 120L enzyme treatment
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Fig. 1. Molecular distribution of Angelica gigas Nakai non-starch polysaccharide(NSP)
depend on the different enzyme treatment

Control: Water—extractable material, T: NSP isolated from Termamyl 120L enzyme treatment, AFT:
NSP isolated from Alcalase/Flavourzyme and Termamyl 120L enzyme treatment, VAFT: NSP isolated
from Viscozymne, Alcalase/Flavourzyme and Termamyl 120L enzyme treatment, Standard of MW
D78.8x10°, 240.4x10°, *'21.2x10°, Y11.2x10°, ¥4.73x10", ¥2.28x10", "1.18x10", ¥5.9x10°, ?Glucose.
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