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Purification of Inulinases from Aspergillus ficuum and
Preparation of Inulooligosaccharides
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Abstract: The crude inulinase from Aspergillus ficuum was purified in a sequence of operations
including ammonium sulfate fractionation, ion exchange chromatography on DEAE-Cellulose.
Four highly purified enzymes were thus obtained. Three of them were identified as exoinulinase,
and the rest one mainly contained endoinulinase. Preparation of inulooligosaccharides using the
endoinulinase was studied. The optimal conditions for inulooligosaccharides preparation were
established and shown as follows: 50 g/L inulin, enzyme concentraion of 10 U/g substrate, 45
C, and pH 6. 0. The inulin-degrading degree was up to 74 % and the inulo-oligosaccharides yield
was over 50% after 72h of hydrolyzation. The major products were identified as DP2 to DP4.
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Fig.1 Chromatography of inulinases from A. ficuum on DEAE-Cellulose
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