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Study of Maltotetraose Production Technique by
Using Maltotetraose- Forming Amylase

Zhu Ming
(Wuxi University of Light Industry, Wuxi 214036)

Abstract A lot of tests of producing sugar conditions which included temperture, pH, re—
action time, enzy me-eontaining content and so on were carried out while soluble starch as
reactant. Relatively ideal reference data of the small-scale test were obtained. The content
of maltotetraose production is over 8@ , the conversion percentageis about 53 .
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