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CCRC'M 146 Left to right on graph:

1.0 W Tamarind Xyloglucan

m Tomato Xyloglucan

W Sycamore Xyloglucan
Wheat Arabinoxylan

0.9 4 I 4-O-Methylglucuronoxylan

: Birch Wood Xylan
Poplar Xylan

® Eucalyptus KOHss
Sorghum BE1

0.8 Corn BE1

B Phormium tenax (part hydro)

W Phormium tenax (Low arab)

W Phormium cookianum

= Corn Xylan

07 = Tomato Glucomannan
Guar Galactomannan

B Gum Guar
Locust Bean Gum

M (1,3)(1,4)-B-Glucan

0.6  (1,3)(1,6)-B-Glucan

m Pachyman
Lichenan

M Lupin Galactan

€ H Potato Galactan

= 0.5 Larch Arabinogalactan
er) B Potato Arabinogalactan
@ Arabinogalactan 2

8 B Gum Arabic

N B Gum Ghatti

o) 0.4 ® Gum Tragacanth

@] H Arabinan

M Linear Arabinan
Linear Arabinan (sugarbeet)
W Branched Arabinan (sugarbeet)
0.3 —— W Sycamore Pectic Polysaccharides
= Tomato Pectic Polysaccharides
Physcomitrella patens Pectic Polysaccharides
Gum Karaya
W Potato RG-I
B Soybean RG-I
RG-I from Okra
M Arabidopsis RG-I
B Green Tomato Fruit RGI
M Lettuce RGI
01— M Arabidopsis Seed Mucilage
Sinapus Seed Mucilage

B Peppergrass Seed Mucilage
J\ Camelina Seed Mucilage
0.0 - . — . = Linseed Mucilage

Citrus Pectin
W 75% Me Pectin
W 55% Me Pectin
m 30% Me Pectin
H High-acetyl Sugarbeet 3-Pectin

More on these polysaccharides
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http://glycomics.ccrc.uga.edu/wall2/pdf/pspanel.pdf

