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Recovery of Cholesterol from the Inclusion Compound of
Cholesterol andf —cyclodextrin by Enzymatic Method

CHEN Cui-hua, WANG Qing, W ANG Zhang, X U Shi-ying
(School of Food Science and Technology, Wuxi University of Light Industry, Jiangsu Wuxi 214036)

Abstract The a-1, 4 glycoside linkage of the inclusion compound of cholesterol and 3 -
cyclodextrin could be hydrolyzed by mould amylase and the best conditions for mould
amylase to hydrolyze the inclusion compound of cholesterol and B -eyclodextrin were
studied and the results were the substrate concentration 13 , pH5. 2, temperature 56C
and hydrolyzing time 3 hours. By enzymatic method 2 000 g inclusion compound of
cholesterol and B—cyclodextrin on dry base was used in the test . The rate of cholesterol
recovery was 7% for the crude cholesterol product with 89. 3% cholesterol content.
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