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Study on preparation of sulfated yeast p—1,3-D-glucan
HUANG Guo-hong
(Guangxi Vocational & Technical College , Nanning 530226, China)
Abstract ; Prepatation of sulfated p-1,3-D-glucan has been studied in this paper.The DS of 0.88 of sulfated p-1,3
—-D-glucan can be got at the optimum parameters of sulfation: adding 0.3g yeast p-1,3-D-glucan into 10mL

dimethylformamide and mixed, then adding 15mL esterifiable reagent (the chlorosulfonic acid concentration =
15% ,v/v)and water-batehed 3 hours at 60°C.The DS of sulfated p-1,3-D-glucan’s is 0.88.The IR indicated that

the sulfate—functional group had been introduced successfully in the molecular of p-1,3-D-glucan.
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