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Composition analysis of polysaccharides from viscus of
Patinopecten yessoensis by PMP-HPLC-MS

HUANG Lu, WANG Hong-xu, YIN Ting, CAO Jiu-ling, WEN Cheng-rong,SONG Shuang

(School of Food Science and Technology, Dalian Polytechnic University,
National Engineering Research Center of Seafood, Dalian 116034, China)

Abstract; Polysaccharides were prepared from viscus of Patinopecten yessoensis, and the contents of neutral
sugar, protein, sulfate, sulfated polysaccharides were determined as 75.37%, 4.09%, 0.63% and 8.77%,
respectively, by chemical methods. IR spectrum showed characteristic absorption of polysaccharides. Acid
hydrolysates of the polysaccharides from Patinopecten yessoensis viscus were analyzed by PMP-HPLC-PDA-
MS.The results indicated that Xyl, Gal, Man, Rha, Fuc and Ara were the main components, whereas others, e.g.
GlcN, GalN,GalA and Glc,were in a minor content.In addition, chondroitin sulfate or its analogue as well as three
polysaccharides composed of a hexose and a hexuronic acid were found by analyzing the resulting
disaccharides.This research provided information of polysaccharides in the scallop viscus, and helped to exploit
and re-utilize this processing by-product.
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Fig.1 IR spectrum of SVP
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Fig.2 Chromatograms of PMP-labeled monosaccharides in SVP.
TE A MG I (2450m) (g 1&], 1€ B.C D E F 735 42 m/z 510.23,511.21,481.20,495.22,525.19 & 71 (ikl4l

GalN) . B# (4 Man  Gle £1 Gal) | J% 8 (41 Ara, Rib
1 Xyl) B 3L b (40 Rha 1 Fue) . & WEEEAR (40
GlcA Fi1 GalA ) PMP 77 4= 1t 43 85 - U6 i) B8 5 oy
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