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Fig.2. Estimation of molecular weight of Aigyokushi polysaccharide

fractionated on Toyopearl HW —65 super.
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Fig.3. Colum chromatography on Toyopearl HW —65 super of Aigyokushi

polysaccharide.
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Fig.4. Effect of extraction water temperature on gel hardness and

extracted substance weight.
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Fig.5. Effect of extraction water temperature on methoxy! group

content.
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Gelation material of polysaccharide was prepared from the Aigyokushi ( Ficus
pumila L.var.aukeotsang Corner) seeds.

It exhibited the unusual properties.

The molecular weight distribution of the gel was measured by using Toyopeal
HW —65 super gel filtration.

The average of molecular weight of the gel was shown approximatly 283,000.

Hardness of the gel was different from the temperature of the extraction water. It
was found to increase with increase of the water's temperature untill 75 C.

On the other hand, the methoxyl group content of the each dried pectic substances
decreased in the same range. It was shown a definite reverse tendency.

The gelation of Aigyokushi polysaccharide was considered to be influenced by
enzyme.



