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Bioconversion of xylan for drugs,energy and chemical intermediates
WANG Hai-hong , SUN Xiao-feng, WU Yao-guo
(Department of Chemistry, Northwestern Polytechnical University, Xian 710072, China)

Abstract: Xylan, the second most abundant polysaccharide compared to cellulose, is a kind of polysaccharide
widely existing in the nature. It has tremendous potential applications in many fields, especially in the pharmaceutical,
energy and chemicals. Bioconversion with advantages of mnon-polluting and low-energy consumption expands the
applications of xylan. The structure of xylan and its mechanism of enzymatic lycosylation are introduced. The research on
bioconversion of xylan into drugs ( xylo-oligosaccharides and xylitol ) , energy ( fuel ethanol and 2,3-butanediol ) , and
chemical intermediates (lactic acid and furfural) are described in detail. Enzymatic species ,bacteria, zymotic factors and
detective methods are comparably studied as well.
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