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Research Status of Stachyose Extraction and Purification Technology

MA Xuan,ZHU Jian-xing,ZHANG Wan-zhong*
School of Pharmacy and Bioengineering ,Shenyang University of Chemical Technology ,Liaoning 110142 ,China

Abstract : Stachyose was an oligosaccharide, which is a water-soluble dietary fiber. It was knowned as “ natural super
bifidus factor” and was widely founded in the family of Labiatae ,Leguminosaeiand Scrophulariaceae. At present,stachy-
ose in China’ s beauty cosmetics and health care product had a wide range of applications, our Country’ s research on ex-
traction , separation and purification was at the leading international level. On the basis of collecting a lot of research data

on stachyose, the current situation of the extraction and purification of stachyose was reviewed and provided reference for

the related research.
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Fig. 1 Chemical structure of stachyose
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Table 1  The properties comparison of various sugars
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Table 2 comparison of various extraction methods
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Table 3 comparison of various purification methods
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Purification Advantage Limitation Cost Purification effect
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