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A non-pectic polysaccharide fraction (NPP) isolated from water soluble yellow mustard mucilage (WSM) exhibited unique rheological properties, such as form thermal stable gels and exhibited strong synergism with four galactomannas1. The current paper reports on the further elucidation of its fine structure and conformational properties using methylation analysis, 2D NMR spectroscopy and light scattering techniques. Methyaltion analysis revealed that NPP was mainly composed of 1,4 linked glucose. NMR analysis further confirmed the backbone of this polysaccharide as 1,4 linked beta-D-glucose, and provided evidence confirming the presence of branches along the polysaccharide chain.  Conformational studies by static and dynamic light scattering showed that NPP behaved relatively stiff in aqueous solutions. The information on structure and conformation of this polysaccharide in aqueous solutions will help to understand its unique rheological properties and mechanisms for its interactions with galactomannans. 
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