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                                    Abstract
β-glucan can be viewed as one of the most important bioactive polysaccharides, which is generally isolated from cereals, bacteria, moulds and fungi. The β-glucans extracted from mushrooms consist of glucopyranose molecules linked through β (1→3) and β (1→6) linkages and in cereals via β (1→3) and β (1→4) linkages. Various methods have been developed for β-glucan extraction including hot water extraction, alkaline extraction, acidic extraction, enzymatic extraction, ultrasound assisted extraction (UAE) and microwave extraction. However, UAE represents larger potency as this technique is cost-effective, rapid, simple and efficient. Upon extraction, β-glucan contains some impurities that are purified through ion exchange chromatography, gel filtration, affinity chromatography and many others. Various approaches including sulfonylation, carboxymethylation, phosphorylation and acetylation are used to enhance the solubility of particulate β-glucans for different applications. This chapter discusses the most recent advances in the isolation, purification, modifications, neutraceutical properties and other application of β-glucans.
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