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Production of High—Purity IMO by Lactic Acid Fermentation Using Probiotics
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Abstract: A new method for the production of high-purity isomalto-oligosaccharides (IMO) by the

lactic acid fermentation using probiotic strains was demonstrated. With the addition of betaine and

the fermentation of sugars such as glucose, fructose and maltose into lactic acid by probiotics, the

low-purity IMO-50 was effectively converted into the high-purity IMO-90. There was no need to

separate the strains after conversion. The method is an easy way to manufacture edible products.
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Fig. 2 Effect of betaine on residual sugars(DP1+DP2)
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Table 1 IC analysis of sugar profiles of IMO-50 before

and after fermentation

- S b ﬁ%/g

‘ ] 2 A 78.66 0.11 —99.86
o Bs 3.49 0 -100.00
EX 7.29 3.68 —49.52
57 58.56 43.84 -25.14
- Ly Rt 473 3.76 —20.51
M S 2.03 2.67 31.53
3 2 I B 6.90 4.46 -35.36
iy = 5.00 4.59 -8.20
SN 27.14 21.88 -19.38
=HE N 1.24 423 241.13
3 23.93 25.57 6.85
522 25 D0 bl 1.46 1.08 -26.03
. SR 1.38 1.73 25.36
T s 57 115 -69.50
S LN 3.39 3.39 0.00

ARG 1 228.96 122.14

I 4 106.82
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Table 2 HPLC analysis of the result of fermentation by L.
plantarum CICC 20659

WRE]/ | DR | AR | FLERFUEK
538U % | 58U % | (mg/ml)
0.0 9.97 12.19 15.53 15.53
6.0 9.87 14.15 19.52 20.50
22.5 8.09 7.29 63.79 76.55
30.0 7.32 0.90 83.88 105.69
46.0 6.55 0.00 102.24 130.87 83.84
52.0 6.07 0.00 112.97 145.73  78.30

%3 ®E# L. plantarum CICC 20659 % B8l /g IC ¥ttt

Table3 IC analysis of sugar profiles after L.plantarum

fermentation
" R T i /g
; Cikakii 105.28 0.09 -99.92
o B i 24.70 4.09 —83.43
15 P 3.67 0.23 -93.73
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[ 3 1.43 4.03 181.89
S E I 1.46 3.75 156.53
SN 6.50 3.85 -40.71
ARG A 264.35 104.97
R 1 159.38
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25 W BE R DL R ARG 5 =0 b 22 28 =N 3.34 g [ 3
0.78 g, WM M\ 32.06 g FEARF] 17.21 g, 57 22 2F =Bk
B o LA, B L. plantarum LR AT, W &
WP AR (R 2 M 22 20 ) RO AIR , I 49.17 % B I
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