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Abstract: The extraction, separation and purification, Characterization and the bioactivity of polysaccharide were reviewed in this paper.

As polysaccharides possess lots of bioactivities, such as hypoglycemic activity, antilipemic function, antioxidation, anti-ageing efficiency,

immune regulation, untitumor, and so on, development of functional foods containing polysaccharides has a promising prospect.
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