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Research on the Production Technology of Maltotetraose

ZHU Ming
(Center Research Institute, Wuxi University of Light Industry, langsu Wuxi 214036)

Abstract Maltotetraoseis a kind of new maltooligosaccharide. The method of hydrolyzing
pretreated starch with Maltotetralhydrolase and pullulanse was optimized by RSA. The
maltotetraoseis over 84% of total saccharides in the products.
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