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Three polysaccharides were fractionated from the dry powders of Moroheiya and Tsurumurasaki
by alkali- and acid- extraction. The viscosity of solution(w/v) suspended with each polysaccharide and
water-insoluble fiber were follwing: the values of acidic polysaccharide, alkaline polysacchairde,
water-insoluble fiber, and dry powder in Moroheiya were 8.6, 2.2, 73.2, and 3.9mPa s, respectively.
The values of acidic polysaccharide and dry powder in Tsurumurasaki were each of 56.8 and 10.4
mPa s. The emulsifying stability of water-insoluble fibers of both vegetables were 100%. The
water-holding capacity of water-insoluble fiber from Tsurumurasaki was higher than than these of
other polysaccharides. The sugar contents as well as color tones for alkaline polysaccharide from
Moroheiya and water-insoluble fiber from Tsurumurasaki were hardly changed by weather resistant
test. The acidic polysaccharide, alkaline polysaccharide, and dry powder of Moroheiya and
Tsurumurasaki showed the effect of growth on Lactococcus lactis NBRC12007.
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