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Abstract: B-glucan was extracted from oat bran. The preparation prodnced 80%3-glucan and some protein. Gel filtration

chromatographysuggestedthat -glucansextracted indifferentextractionconditionshaddifferentmolecularweightdistributions

and some protein might be bonded top-glucans. 3-glucans extracted at higher temperature (65 and95 ) had very highaverage

molecular weights, about 2.4x 10°, and their molecular weight distributions were rather limited B-glucan extracted at lower

temperature (40 ) had relatively low average molecular weights, about 3.4x 10°, its molecular weight distributions were

extensive. Inaddition, the results also showedp-glucan molecules could not be hydrolyzed inalkalescent condition.

Key words oat bran B-glucans extraction molecular weight distribution
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