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Abstract ; Xylan is one of the most abundant polysaccharides in nature except cellulose,and the complex struc-
ture composed of hemicellulose, cellulose and lignin in lignocellulose is the main obstacle to obtain xylan.
Based on the latest research results,this article focuses on the main methods and separation and purification
strategies for the preparation of xylan from lignocellulose. The application of xylan in food, medicine, materi-
als and other fields is introduced,and the research and development direction of xylan in the future is prospec-
ted.
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