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Research progress in microwave-assisted extraction of polysaccharides
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Abstract: This study reviewed the principle and method of micro-
wave-assisted extraction of polysaccharides and the combined ap-
plications of microwave-assisted extraction with ultrasonic
method, enzyme method, ultrasonic synergistic enzyme method
and acid-based solution method, and the related extraction re-
search and application of polysaccharides were prospected.
Keywords: polysaccharide; extraction; microwave assisted meth-

od; principle; combined use
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