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Pectin endo-polygalacturonase digest (dpGalADM)
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with ELISA detection
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Gelation of high-methoxy pectin by enzymic de-esterification in the presence of calcium ions: a preliminary
evaluation
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Cohesive gels are formed when high-methoxy pectin is de-esterified by fungal pectin methyl esterase in the presence of calcium ions.
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Okra pectin contains an unusual substitution of its rhamnosyl residues with acetyl and alpha-linked
galactosyl groups
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Okra RG I H-1 H-2 H-3 H-4 H-5 H-6 Ratio 
1,2,4,-α-L-Rha 5.238 4.227 5.249 3.903 

(78.11) 
3.965 

(69.33) 
1.332 

(18.19) 
1 

1,4-α-D-GalA (RG I) 4.984 3.947 4.109 4.441 4.555  0.92 
t-α-D-Gal 4.952 

(101.57) 
3.808 

(70.55) 
3.923 

(70.29) 
4.039 4.399 

(72.06) 
3.967 

(61.84) 
1 
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Improved procedures for the selective chemical fragmentation of rhamnogalacturonans pp 1852–1857

Chenghua Deng, Malcolm A. O�Neill, Michael G. Hahn, William S. York *

COONa

H C

OH
HO

HO
O

O

O

O

O

O

CH OH

OH
HO

O

O

COOH

OH
HO

OH O3C

H C

HO

O
O

CH OH

OH
HO

O

O

COOH

OH
HO

OH CO

OH

~OH

Esterification, -elimination, and
removal of

β
β-L-Δ Hex A residuep

An extended set of monoclonal antibodies to pectic homogalacturonan pp 1858–1862

Yves Verhertbruggen, Susan E. Marcus, Ash Haeger, José J. Ordaz-Ortiz, J. Paul Knox *

Contents / Carbohydrate Research 344 (2009) 1779–1783 1781



Microrheological investigations give insights into the microstructure and functionality of pectin gels pp 1863–1871

Romaric R. Vincent, Martin A.K. Williams *

An array of possibilities for pectin pp 1872–1878

Iben Sørensen, Henriette Lodberg Pedersen, William G.T. Willats *

The structure, function, and biosynthesis of plant cell wall pectic polysaccharides pp 1879–1900

Kerry Hosmer Caffall, Debra Mohnen *

*Corresponding author

1782 Contents / Carbohydrate Research 344 (2009) 1779–1783



COVER

High-mannose-type asparagine-linked glycans play critical roles in glycoprotein processing and quality control in the endoplasmic reticulum.
However, the analysis of these events has been hindered by the limited availability of glycan substrates. Work by Ito and co-worker’s has
enabled the systematic synthesis of high mannose-type glycans, which were converted to conjugates with various small molecules and
proteins. These probes revealed the substrate specificities of lectins, chaperones, and glycoprotein-processing enzymes.
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