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Pacific red algal genus Gloiopeltis species contain unique polysaccharides called funorans thoroughly described by Tuvikene et al.1,2. Funorans have a structure of repeating 3-linked β-D-galactopyranose 4-linked 3,6-anhydro-α-L-galactopyranose backbone thus being similar to agarobiose, but vary in having certain sulfate or methoxy groups instead of hydroxyl groups (Figure 1). Besides being of great importance in determining the exact monosaccharide composition of polysaccharides, degraded polysaccharides have the potential of being therapeutically relevant.
Current research focused on comparing the effect and extent of different methods for degrading the funoran backbone. The focus was set on three methods: enzymatic modification using commercially available β-agarase from Pseudomonas atlantica, reductive hydrolysis described by Stevenson and Furneaux3 and sonication. The approximate molecule weights were determined and compared using size exclusion chromatography, the residues were fractionated and determined using high-performance anion-exchange chromatography with pulsed amperometric detection and gas chromatography-mass spectrometry.
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Figure 1. Repeating disaccharide units in Gloiopeltis species. a) 3-linked β-D-galactopyranose-6-sulfate 4-linked 3,6-anhydro-α-L-galactopyranose (G6S-LA), b) 3-linked β-D-galactopyranose-6-sulfate 4-linked 2-O-methyl-3,6-anhydro-α-L-galactopyranose (G6S-LA2M), c) 3-linked 6-O-methyl-β-D-galactopyranose 4-linked 3,6-anhydro-α-L-galactopyranose (G6M-LA).

The results concluded that different degradation techniques all have the potential of degrading the funoran backbone therefore being applicable for future use and further development. 
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