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Preparation of Polysaccharides from Moroheiya (Corchorus olitorius) and their Application to
Food Materials
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Acid-, alkali-, and water-insoluble polysaccharides were extracted and purified from Moroheiya dry
powder. The yields of acid-, alkali- and water-insoluble polysaccharides were 15.1, 2.0, and 34.4%,
respectively. The effects of Moroheiya dry powder and acidic polysaccharide on the breaking strength of
agar gel and soy bean protein gel were investigated. The results showed that the breaking strength of both
gels decreased in proportion to the dosage, whichever the material was added in. The food samples made of
wheat flour dough containing Moroheiya dry powder or acidic polysaccharide were prepared and the
textures of them were evaluated by sensory test (n=9). Six textural parameters for resistance to teeth,
tooth touch, firmness, color, taste, and smell were adopted in the test. As the result, both Moroheiya dry
powder and acidic polysaccharide were suitable for the use to food materials at 2%(w/w) or less.
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