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Comparative Analysis of Quantitative Assay Methods for f-D-Glucan from Yeast Cell Walls
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Abstract: This study was conducted to compare and analyze several quantitative assay methods for insoluble S-D-glucan
from yeast cell walls. It was indicated that the sample pretreatment by acid hydrolysis provided higher results for the determination
of f-D-glucan, while the results obtained by acid-enzymatic hydrolysis were more precise. Among different test methods for
glucose obtained after hydrolysis, the biosensor method was found to be faster, more stable and suitable for quality control in the
production process. Besides, a-glucan in the samples had a significant interference effect on the results of determination. Thus -D-
glucan should be calculated by subtraction from total glucose of the glucose obtained from a-glucan.
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Effect of different hydrolysis methods on the results of

determination of f-D-glucan content
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Table 1 Effect of different glucose test methods on the results of
determination of p-D-glucan content

%

R — i#ﬁéu”u ‘ 3#&:1”.1 \ 3#% ‘ i##unu
W RSD [ RSD  JIE(E RSD M RSD
EEROGE 69.9620.00° 0.00 79.12£0.00° 0.00  6213£0.00° 0.00  803420.00° 0.00
GOPODY:  69.34F041° 058 78531049' 062 61.6120.19° 030  80.20£040° 050
HPLCHE:  694740.13° 019 7874+004° 005 61534002 003  8027£0.08° 0.10

VE: FVIAFEFRRREREE (P<0.05, n=3) .
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Table2 Effect of addition of soluble starch on the determination of
glucan contents of 3# sample
FEf BEEROE Mg o RS g  fDAEEAE g
34100 mg 61.6110.19 2751003 58.8610.21
TTEFEER 100 mg 75.8440.23 75411058 0431035
SHFERL00 mg+ WTATEER100mg 136.90+0.57 77594083 59.3040.26
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Table3 Contents of different glucans in various samples
%
. BHEHEEE o RS R S-D-HRRE A &
“Ap

e RSD e RSD WEE  RSD

09.341041 058 23321022 095  46.02%£0.19 041
78532049 0.62 2269£0.14 062 55841044 0.79
61.61£0.19  0.30 275£003 091  58.86£0.21 0.36
80.20£0.40  0.50 0.08+0.02 000 80.12£0.34 0.50
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