(AR BB

Modern Food Science and Technology

Vol.23 No.8(& 98)

ez f- AR ERIIRFF S E BT REM ST R

BILE, RE, BEX,

REES, EEME, XS

(HRIXRFRISEHFR, 7MW J &K 510640)
WE: ALLZAT BE SRR EABRA I G, RET RE B-FRMEEA T AT HRE T A%,
IR A p-MBNE, MR AT P4, MALEM; KNSR
FESHES: TS202.3; CHEFRIRAD: A; XERES:1673-9078(2007)08-0090-04

Research on Properties and Physiological Functions of Oat B-glucan

YANG Wei-dong, WU Hui, LAI Fu-rao, LU Ling, WANG Bei-bei, LIU Zhi-xiong
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640 China)

Abstract: The properties and physiological functions of oat -glucan were reviewed and the application of the oat-glucan as a functional

nutritional factors was prospected.
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